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Be engulfed in peaceful serenity each 
time you step into your home. With the 
latest in stone processing technology that 
b^iiicth^s new life into your floors and ^alls 
through^jature-themed dfesigns, you can 
^joy € stunningly elegant finish, for a 
relort-like environment. • ^ 
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ABOUT HOT SPRING STONE 



fleadquortered In Singapore* Hot Stone Is the lending 
‘artisan of exceptional stone products both 109^7 and 
Internationally. Our yectrs of ^Kpffence and stealing reputation 
have seen us work on large ^8mmercla^|pj0cts like hotels anfi 
“nails as^wefi as Intimate residential s^figs' 



Hot Spring Stone Pte Ltd 


t 


> 



www.hotspringstorke.com 


Showroom & Factory; No. 34 Sungei Kadut Street 1 Singapore 729339 
Tel: +65 6362 0085 Fax: +65 6362 001 3 Email; InfoShotsprlr^stone.com 
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Showcase talent 

White Pearl collection. Express your flair. 

The white Pearl collection by De Dietrich marks a new era of white, 
featuring smooth lines to enhance its immaculate surface and 
elegant chrome finishings. Boasting aesthetic quality on a par with 
matchless performance, the ICS-Intelligent Cooking System- 
function sets automatic programs for up to 1 4 different dishes, while 
"zoneless" horiZone^®'^'" induction gives you the freedom to cook 
exactly the way you want. Designed by the premium French home 
appliance brand since 1 684. 

Explore the entire De Dietrich line on 

www.dedletrlch-asla.com 
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De Dietrich De Dietrich De Dietrich De Dietrich De Dietrich 

Asia Asia Official Asia Asia Asia 


De Dietrich 
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La Galerie De Dietrich Oxley Bizhub 65 Ubi Road One #02-70 Singapore 408729, Tel: 6508 4600 
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spark new tr 


Fly to 58 destinations across the continent and find 
something new around every corner. 


Madrid 

Malta 


Prague 

Rome 


Manchester St. Petersburg 


Milan 

Moscow 

Munich 

Newcastle 

Nice 

Oslo 

Paris 


Stockholm 

Venice 

Vienna 

Warsaw 

Zurich 


World-class service ♦ Free Wi-Fi on select aircraft ♦ Gourmet cuisine 


For more details, visit emirates.com/sg, call us at 6622 1770 or contact your travel agent. 



EDITOR’S NOTE 


Talkiii^ 

business 


U nless you are a natural suave entertainer, one of the least 
relaxing semi-social situations you can find yourself in has 
got to be the business luncheon. Corporate entertaining is 
never just about the food per se but a performance ritual outside of 
the office you have to prepare ahead of time. From picking the right 
restaurant with a suitable ambience, to choosing an appropriate 
menu to cater to a guest s special dietaiy preference, ensuring a 
steady flow of conversation without intermittent awkward pauses 
to how to pick up the tab discreetly, the devil is in the details. The 
aim is always to make it as convenient for your client as possible. 

We Ve covered much ground in this power entertammg-themed 
issue. How do you navigate a restaurant wine lunch? Three 
restaurants share the tips to ensure a stress-free experience (it s 
not about ordering the most expensive bottle from the cellar). 
Celebrating the end of a long project with colleagues or looking 
for a non- restaurant setting to impress your clients and foster that 


business relationship? We Ve got a list of unique venue suggestions for 
your consideration. And we know it’s not all glamorous entertaining. 
Work can get so hectic that eating at your desk or lunching during 
a boardroom meeting has become a common occurrence. But why 
suffer through cold sandwiches and greasy pizzas? Our team tracks 
down 10 CBD food deliveiy options that should be on your speed 
dial. 



ADELINE WONG 


Group Managing Editor 

0 We love to hear your feedback. Email me at adeline.wong@magsint.com 



epicure publisi 
Cecilia Goh an^ 
wine editor Ju 
Lee travelled t 
Champagne, 
private tour of 
of the best cel 
and also met l. 
mover and shakers like 
Vitalie Taittinger and 
Michel Letter, among 
others. Thereafter it 
was a short trip to 
Paris for more wining 
and dining. Read the 
coverage on page 122. 
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MIX AND MATCH 
INDUCTION WITH GAS 



Flexibility with the perfect cooktop solution can now be achieved by combining 
gas and induction cooktops to create the best of all worlds. Now you can mix 
and also match. Our selection of gas and induction cooktops in different shapes 
and sizes can be used together or separately to suit your cooking style, and the 
Fisher & Paykel kitchen design features of black glass with polished metal trim 
will complement and enhance any modern kitchen. 


Fisber&Pa]^€^ 1 

fisherpaykel.com 

a 

LU 
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ENJOY NATURE'S EINEST, 
WITH OUR FINEST. 

Transform your dining experience with Chef Kirk Westaway. 




~ Ranked 1 Asia's 50 Best Restaurants 2015, sponsored by S. Pellegrino and Acqua Panna. 

~ Ranked 74*^, The World's Best Restaurants 2015, sponsored by S. Pellegrino and Acqua Panna. 

~ Appointed Krug's First Restaurant Ambassade in Singapore. 



JAAN is open for lunch and dinner from Mondays to Saturdays. 

Closed on Sundays and Public Holidays. 

For reservations, please call +65 6837 3322, 

email reservations@equinoxcompIex.com or visit www.jaan.com.sg. 

Level 70, Equinox Complex, Swissotel The Stamford, 2 Stamford Road, Singapore 1 78882 


swissofelriiE Stamford 

SlNOAt^ORB 


CONTRIBUTORS 




The bedt part of the photodhoot: 
''Looking oat into the horizon on board 
a Luxury yacht and enjoying a moment 
of tranquillity , 



XIE HLIQIX counts eating and cooking as two of the most fulfilling activities in life. Trading 
in her corporate heels for ballerina flats, she now divides her time between writing, being domestic 
director of her household, and running after her two children. For our September issue on power 
entertaining, she ventured far and wide in search of unique venues befitting of a luxurious yet elegant 
business entertainment session and 
turned up with a few gems. 


Venued to Lmprcddj page 6f 


The modt Lavidh corporate Lunched OCF 
had hod ted: "A collaboration with Luxury 
cognac houde Louid Xllj and a private 
lunch with wined from Don Weaver and 
William Harlan d Harlan Edtate in 
Napa Valley/' 



JOXATHAXKOH is the executive chef of Olivia Cassivelaun Fancourt (OCF) and regards 
Mother Nature as ‘‘the brain and hands that sculpt eveiy produce into being"'. His deep respect 
for natural ingredients was cultivated at Raffles Grill, three Michelin- starred Le Jardm E)e Sens 
in Montpellier, and La Villa Augusta in Valence, France. In this issue's Entertaining, you'll find his 
masculine yet elegant takes on meat, 
with vegetables like baby beets, pickled 
onions and celeriac getting equal play. 


Sealed with a deah page 92 



"I have photographed many FSB 
perdonalitied and their food, but getting 
a dhot of Edith'd flambeed creped wad the 
clodedt I've ever gotten to a real fire." 



EDDIE TEG is epicures resident photographer. Having shot many masterclasses over the years, 
he has gleaned enough tips to skilfully execute flavourful pastas and a mean roast chicken in his own 
kitchen. He got a nostalgic dose of what it was like to dine in the 1950s in this month's masterclass at 
Scotts 27, where the colonial atmosphere and old school tableside service conjured up a tasty slice of 
the past. 


Modtering trolley derrice^ page lOf 
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MID-AUTUMN HEAVENLY TREATS 


MANr'A«(N 

out 


AVAILABLE FROM 19 AUGUST TO 27 SEPTEMBER 2015 


Go over the moon with our luscious variety ot traditional baked and snow skin mooncakes at Mandarin Orchard 
Singapore. Beautifuliy presented in our custom designed gold-latticed gift boxes, choose from a variety of our 
popular flavours such as Baked Mooncake with Mixed Nuts and Jamdn Ib^rico and new creations such as 
Mini Snow Skin with Red Wine Cranberry Paste and Yuzu Lemongrass. 


For orders or enquiries, please call 683t 6320/ 6262 or email 'fMtivedesk.orchard@meritushotels.com 


MANDARIN 

ORCHARD 


333 Ofchard Road, Singapore 238867 | T (65) 6737 441 T F (65) 6732 2361 | ore hard ^nneri tushotels.com | www.merltushoteFs.conVorchard 
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JAKARTA 

Airport Executive Lounges 

Esplanade Exc Lounge International 
Premier Exc Lounge 
Pura Indah Exc Lounge 

Apartments/Compiex Residences 

Ascott The Residence 
Aston at Kuningan Suites 
Dharmawangsa Residence 
Four Seasons Residences 
Fraser Residence Jakarta 
Kempinski Residences 
Nirvana Residence Kemang 
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T. +65 6922 6948 
E. cookandbrew.singapore@westin.com 
W. cookandbrewsingapore.com 


TheWesten 

SINGAPORE 


PRIME CUTS 


Be enthralled with a smorgasbord of different choice cuts of premium meats, pair it 
with delectable sides and desserts served to your table, and tuck into a mouthwatering 

spread set against the breathtaking views of Marina Bay. 


Saturday Night Roasts is available every last Saturday of the month 

Saturday, 26 September 2015 
6.00 p.m. - 12.00 a.m. {last order at 9.30 p.m.} 
$95++ per person (minimum of two persons required) 


Cook & Brew 

Level 33 
12 Marina View, 
Asia Square Tower 2, 
Singapore 018961 


DISTRIBUTION 


Golf Clubs 

Admiralty Business & Sports Club 
Bukit Pelangi Golf Resort 
Cengkareng Soewarna Golf Club 
Gunung Geulis Country Club 
PT. Grand Slam Golf 
Pondok Indah Padang Golf, Pt 
Rancamaya Golf & Country Club 
Royale Jakarta Golf Club 

Hotels 

Double Tree by Hilton 

Fairmont Jakarta 

Gran Mahakam 

Gran Melia Hotel 

Grand Hyatt Jakarta 

Grand Sahid Jaya 

Hotel Borobudur Jakarta 

Hotel Indonesia Kempinski Jakarta 

Hotel Mulia Senayan-Jakarta 

Intercontinental Jakarta 

JW Marriot Hotel Jakarta 

Keraton 

Mandarin Oriental 
Menara Peninsula Hotel 
Pullman Hotel Jakarta 
Raffles Jakarta 
Ritz-Carlton Mega Kuningan 
Shangri-La Hotel Jakarta 
Sheraton Bandara 
The Aryaduta Hotel Jakarta 
The Aryaduta Suites Semanggi 
The Darmawangsa Hotel 
The Hermitage Hotel 
The Media Hotel & Towers 
The Park Lane Jakarta 
Pullman Jakarta Indonesia 
The Pullman Jakarta Central Park 
The Ritz-Carlton Jakarta, Mega 
Kuningan 

The Ritz-Carlton Jakarta Pacific Place 
The Union Group 

BALI 

Hotels 

Alila Ubud 

Anantara Seminyak Bali 
Ayana Resort & Spa Bali 
Banyan Tree Ungasan 
Bvigari Resort & Spa 
Conrad Bali Resort & Spa 
Courtyard Marriott Nusa Dua Bali 
Four Seasons Jimbaran 
Grand Hyatt Bali 
Intercontinental Bali Resort 
L Hotel & Resort 
Le Meridien Jimbaran Bali 


Maya Ubud Resort 

Nikko Bali Resort & Spa 

Novotel Nusa Dua 

Pan Pacific Nirwana Bali Resort 

Pullman Bali Legian Nirwana 

Puri Santrian Hotel 

Sheraton Bali Kuta Resort 

Sofitel Bali Nusa Dua Beach Resort 

The Laguna Resort & Spa Nusa Dua 

The Mulia Bali 

The Oberoi Resort Bali 

The St Regis Bali Resort 

The Stones Autograph Collection 

The Westin Resort 

W Retreat & Spa Seminyak 

Restaurant, Disco, Bars 

Amus & Artos 
Blue Grass Bar & Grill 
Boga Group 
Cloud Lounge 6 
El Asador 
Hide & Seek 
Immigrant 
KU DE TA 

Locanda Italian Restaurant 
LUC Bar Sc Grill 
Mamma Rosy 
Mozaic Beach Club 
Mozaic Ubud 
Ocha and Bella 
Por Oue No 
Queens Head 
Ristorante Da Valentino 
The Goods Cafe 
Tugu Kunstring 


Villas 

Alila Villas Uluwatu 
Ayung Resorts 

Kayumanis Private Villas St Spa 
Jimbaran 

Kayumanis Private Villas Sc Spa Nusa 
Dua 

Kayumanis Private Villas St Spa Ubud 

Le Jardin Boutique Villa 

Mahagiri Villas 

The Bale 

The Elysian 

Villa De Daun 

epicure is available in the following 
digitai formats: 

epicure app at Apple Newsstand 
Zinio 

(for PC, iOS and Android devices) 

Media representatives 
THAILAND 

Anchana Nararidh 

Absolute Communications Co., Ltd. 

Suite 40, 9th Floor, RS Tower 

121 Rachadapisek Road 

Dindaeng, Bangkok 10400, Thailand 

Tel: +66 2 641 26936 

Fax: +66 2 641 2697 

Email: anchana@worldmedia.co.th 

For a print copy of epicure, please 
contact us at +65 6848 6882/4 or 
email subscription@magsint.com. 
Details can be found at our website 
www.epicureasia.com/subscription- 
option 
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31 

DEC 

A BLACK 1IE EVENT AT 

THE GRAND BALIROOM 
FEATURING LAURA FYGI 
7,30PM - 2.00AM 


$688 + +/PAX 

5 COURSE SIT DOWN DINNER INCLUDING 
FREE FLOW OF SELECTED WINES. 
2 BOTTLES OF CHAMPAGNE PER TABLE FOR NYE COUNT DOWN. 

DANCING TILL 2AM. 

Prices are in Singapore dollars and subject 
to 10% service charge and prevailing 
government tax. 

For reservations, piease cail 6705 7881 
or e-mail linaseet@onefarrer.com 

ONE FARRER HOTEL A SPA 
1 FARRER PARK STATION ROAD 
SINGAPORE 217562 
ONEFARRER.COM 


MAIN SPONSORS 

QSunray rynspTre 


CO spor^soRS 


) 


1 %, 




AP ESTATE WINES 



Taste a Sweeter LIME 


Bite into the sweeter side of life at the new LIME Patisserie at 
PARKROYAL on Pickering. Indulge your sweet tooth in a parade of 
artisanal cakes, macarons. pralines, and enjoy a lovely t^te-^-tete 
amidst the lush foliage of Singapore’s first hotel-in-a-garden. 

Crowd favourites such as the Valrhona Chocolate Gateaux and 
Strawberry Cheesecake hit the sweet spot, while the D24 Durian 
Mousse packs a local punch. If you are hosting a party, pick up the zesty 
Lemon Lime Tart, a cheery Rainbow Cake and some Milk Chocolate 
Rocher Pops. It's no wonder they say the best things in LIME are sweet! 


Enjoy 50% 
savings on the 
second sliced cake 

Terms and conditions’ 

- Valid upon presentation of this ad 
from 1 August to 30 November 2015. 

- Umited to one redemptJon per ad 
presented. Sliced cakes are available 
while stocks last 

- Not available in conjunction with other 
existing promotions 


To find out more, connect with us at *65 6009 8899 or visit parkroyalhotef 5 .com/lime-patisserie 


LIME Patisserie 

PARKROYAL on Pickering, a PARKROYAL Collection hotel 
3 Upper Pickering Street, Singapore 0582S9 


PARKROYAL 

ON siNaAPOiil 


Follow Us in facebook.com/parkroyaLpickehng S (iiparkroyalpickering i^(3lPARKR0YAL_Pick 


A ?AS.KKmAl COLLECTION HOT^ 


EPICURE LOVES 



SUBSIX AT PER AQUt M, 
XIYAMA 

Subsix, the world s first underwater nightclub, has recently been revamped 
into a luxurious fine dining destination by Singapore-based firm Poole 
Associates. Located 500 metres offshore at PER AOUUM Niyama in the 
Maldives, the spectacular restaurant can be reached via speedboat. Upon 
arrival, guests are led down a lavish staircase with overhanging Italian 
abstract chandeliers before they enter a dining area with floor-to-ceiling 
glass windows that frame the amazing view of the aquatic life. Guests 
can also book the space for a wedding or marriage proposal, schedule in a 
business luncheon, or embark on a hosted tour with a marine biologist. 

Dhaalu Atoll, Republic of Maldives. 
http://niyama.peraquum.com/dininq/5ubsix. Tel: +960 6762 828 
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EPICURE’S 

TOP 10 

CBD luiieh 

deliveries 


W ant to grab lunch but can't leave the office because you're running a deadline or 
simply can't take the midday heat? Unlike the past when grimy fast food and 
pizzas were the only delivery options available, there's now a slew of restaurants 
and specialised services that delivers a diverse range of 
cuisines right to your meeting 

room. Taste isn't the ^ 

only consideration here. 

Freshness of ingredients, 
timely delivery and 
appropriate packaging 
to prevent spillage 
make eating on- 
the-go easy and 
convenient. We 
found 1 0 that 
made the cut. 


CHILI’S 



Chili's online menu options are rather wide-ranging with over 60 items gualifying for delivery 
service. The Salads & Soups, and Lighter Choice are the most lunch-friendly categories with dishes 
such as Grilled Chicken Salad and Mango-Chile Tilapia. We found the Margherita Flatbread topped 
with Monterey Jack, mozzarella, roasted garlic aioli, fresh tomatoes and a drizzle of cilantro-ranch 
pesto to be a tasty low-carb option. There's a minimum order of $150 (and $20 delivery charge) 
on chilistogo.sg, so for smaller orders, log on to gourmettogo.com.sg instead. Minimum order $25. 
Deiivery service: Monday to Friday 11am to 2.30pm and 6pm to 9.30pm; Saturday and Sunday 11am 
to 9.30pm. Tei: 6352 2622 www.chiiis.sg 


ZAFFUOV KII CHE V 

Third party site Gourmet To Go handles Zaffron Kitchen's delivery requests. Our Tandoori Chicken 
arrived in a typical microwave-safe container. The chicken breast, though slightly dry, was marinated 
in yoghurt, lemon juice, spices and grilled in a red-hot tandoor for a flavourful char. The samosas, 
which were recommended, were huge and hearty golden pastries, with edges crisp and brimming 
with aromatic potato chunks. Minimum order $25, deiivery fee varies. Deiivery service: Monday to 
Friday 11am to 2.30pm and 6 to 9.30pm. Tel: 6440 6786 (East Coast) / 6465 9880 (Westgate). 

Via www.gourmettogo.com 



DOSHIAK 

DoSiRak serves lunchboxes that are as healthy 
as they are tasty. We tried the Beef Bulgogi 
White Rice, which contains an ample portion of 
tender, well-marinated grilled beef served with 
a spread of carrots, spinach, cabbage, onions, 
beansprouts and moist brown rice. (You can opt 
for white rice, brown rice, or Korean buckwheat 
noodles as the base.) The medley of ingredients 
is packed into tall, sturdy containers that make 
for perfect grub to go. DoSiRak avoids using 
MSG, corn syrup, and processed sugar so you 
won't experience a post-lunch slump. Deiivery 
fee varies; free deiivery within CBD with orders 
of four or more bowis. Deiivery service: Monday 
to Friday 11.30am to 7pm. Tel: 6536 6034 
www.dosirak.com.sg 


KIAKI 

Kinki's manga-inspired bento boxes come with 
everything you'll need: napkin, chopsticks, 
neatly segregated appetiser, main and dessert. 
We particularly enjoyed the Gluten Free 
Goddess, or saba shioyaki with saited chamame, 
mizuna salad, mochi or fruit and fragrant 
Hokkaido steamed rice. The grilled mackerel's 
skin was still crisp when it arrived. Japanese 
rice tends to harden and get crusty after a 
while but ours remained fluffy with a soft 
texture. Minimum order $20, deiivery fee $6 
(waived for orders over $50). Deiivery service: 
Monday to Friday, 12 to 3pm. Tei: 6533 3471 
www.kinki.com.sg/order 

GOOD FOOD HEALS 

Good Food Heals' bentos are free from refined 
flour and sugar. Of note is their Mexi Loco, 
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which features a Mexican green rice base 
with smoked salmon, spinach, beet apple 
slaw, guava, and pineapple. The salmon was 
well-marinated in teriyaki sauce. The highlight, 
though, was the Guava Pineapple Relish, an 
Asian-inspired blend of guava, pineapple, 
sour plums and a touch of spice, which had a 
delicate balance of sweetness and tanginess. 
Minimum order $30, deiivery fee $7. Deiivery 
service: Monday to Friday, 10.30am to 3pm. Tei: 
6532 7121 www.goodfoodheais.org 


CAFE MEXICAIVA 

Our Tex-Mex option of chicken fajitas did not arrive on a sizzling skillet but remained warm in 
a partitioned plastic container. It is a large portion for one - four pieces of soft flour tortillas, a 
generous serving of well-marinated poultry strips sauteed with capsicum and onion, and crimson 
rice. Sides of smooth guacamole, salsa Mexicana and sour cream were packed separately. Our 
additional order of corn chips arrived freshly fried with an addictive crunch. Minimum order $25, 
deiivery fee varies. Deiivery service: 11.30am to 2pm and 6 to 10pm daily. Tei: 6463 0001 
www.cafe-mexicana.com 

GIJVZABAIUIIV 


GUAEV 



OMAIISHAIUEF 

The tandoori chicken by Omar Shariff is one of 
their bestsellers. The marinade was robust and 
tasty, while the meat was sufficiently juicy and 
tender, with hints of tanginess accentuated by 
the accompanying mint. The 
fish curry was a little salty but 
velvety rich, and complemented 
the fluffy tandoori butter roti. 

All the dishes arrived warm, 
and packed plainly in standard 
plastic containers. Deiivery fee 
varies. Deiivery service: 11am to 
2.30pm, 6 to 10.30pm daily. 

Tei: 6466 7318 
www.omar-shariff.com 


We were surprised to find Ginza Bairin on foodpanda's list of offerings, considering the delicate 
nature of their pork cutlet's breaded exterior. But the 88-year-old speciality tonkatsu restaurant 
didn't disappoint - despite the long delivery time of nearly 90 minutes, our fillet maintained a 
shatteringly crisp exterior, fork-tender flesh and nary a hint of oily griminess. Minimum order $25, 
deiivery fee $8. Deiivery service: 11am to 9.30pm daily. Tei: 6509 8101 www.foodpanda.sg/restaurant/ 
s5cg/ginza-bair in-ion 


Omar Shariff 


Ginza Bairin 



Where do we start with Grain? 

Its utilitarian packaging complete with wacky 
one-liners, full nutritional breakdown and 
calorie count? Its cold pressed coffees and 
juices? Or that its weekly-changing offerings 
are just downright delicious? The chef- 
designed menu takes into consideration the 
shelf life of each meal. Our sweet potato 
gnocchi with Alaskan crab claws, and 
fork-tender salmon atop multi-grain rice 
arrived hot and intact, making the 
perfect desk lunch without 
inducing the dreaded late- 
afternoon coma. Ho minimum 
order. Free deiivery to Grain 
Hotzones. Deiivery service: 

Monday to Friday, 11am to 
2pm or pre-order up to 
five days in advance. Tei: 

8307 4253 grain.com.sg 


Grain 


LA BARCA 

BISTOBAIVTE& 

WIAEBAB 

There's pizza delivery, and there's pizza delivery 
from La Barca. The popular Tuscan restaurant 
dishes out a mean La Pizza Al Prosciutto 
Crudo Di Parma - simple but oh-so-indulgent. 
The delivery came with a separately packed 
portion of Parma ham, encouraging you to 
drape the paper-thin slices as liberally as 
you wish over the mozzarella-slathered pizza 
base. Each mouthful is a salty, savoury treat. 
This is one number you'll want to add to your 
speed dial when working late. Minimum order 
$20, deiivery fee $9.90. Deiivery service: 12 to 
2.30pm and 6.30 to 9pm daily. 90 Goodman Rd. 
Tei: 6346 5813 www.foodpanda.sg/restaurant/ 
s4kv/ia-barca 


EPICURE PAID FOR ITS OWN REVIEW. THE ESTABLISHMENTS CHOSEN ARE NOT IN ORDER OF MERIT. 
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Yin and 
Yan^ 

Mooneakes are great 
by themselves, but 
they’re even better 
when paired with the 
right tea. 



The Fullerton Hotel Singapore 



Playfully shaped like an anchor, The Fullerton Hotel Singapore's 
Green Bean with Sweet Potato and White Lotus Seed Paste Snow 
Skin mooncake ($58 for a box of four) houses an aromatic green 
bean and sweet potato filling. It pairs well with ITO EN s Matcha 
Jasmine Green Tea, which is light but fragrant and accentuates the 
sweetness of the green bean and sweet potato. / Fullerton Square. 

Tel: 6877 8943 

Previously only sold in Hong Kong, The Peninsula Boutique has 
brought their world-renowned mini egg custard mooncakes ($66 
for a box of eight), a contemporary take on the traditional filling of 
lotus seed paste and duck egg yolk, to our shores. The egg custard 
is rich and decadent and is complemented by Dilmah Teas Peach 
tea, which bears mild fruity notes. #81-13 ION Orchard, 2 Orchard Turn. 
Tel: 6835 9798 


Cherry Gardens' Chef's signature pecan maple praline mooncake 
($68 for a box of four) is a perfect fusion of Western and Asian 
flavours and chockfull of nutty sweetness and crunchiness. The 
maple-infused lotus paste can get a little harsh on the throat, so 
wash it down with Tian Fu Tea Room's Pu'erh Tea, which has a 
robust, earthy flavour to neutralise any oily or greasy taste and 
reduce "heatiness". Mandarin Oriental Singapore, 5 Raffles Avenue. 

Tel: 6885 3081 

Yan Ting s White Lotus Paste with Lychee Martini Truffle 
Mooncakes ($73 for a box of eight) encases a white chocolate 
truffle infused with fruity lychee martini, and retains a well- 
balanced sweet flavour. Despite its diminutive size, it packs quite 
a kick. Temper the mooncake 's boozy flavour with Tian Fu Tea 
Room's Da Hong Pao, which has alcohol-balancing properties. 
Another new flavour by Yan Ting is its Cranberiy Paste with Salted 
Egg Yolk mooncake ($73 for a box of eight); its filling is light and 
refreshing, and is better balanced with a tea that has more weight 
and structure to it, so opt for Dilmah Tea's Oolong tea. Level 1U, The 
St. Regis Singapore, 29 Tanglin Road. Tel 6506 6887 


Yan Ting 
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The new “Chocolate Trilogy'’ mooncake series by Shang Palace boasts some of the most 
interesting textures weVe tried. Bite into the White Chocolate with Lotus Seed Paste, 
Green Tea and Coconut, for example, and the white chocolate shell breaks up quickly; 
you'll be subsequently greeted by the chewy goodness of desiccated coconut, and a sweet 
green tea core. There's a lot going on for the mooncake, so it's better to pair it with a 
lighter, smoother tea that won't be a show stealer. A great match for it will be Dilmah 
Tea's Lychee Tea with Rose and Almond, which has subtle fruity and floral notes and a 
smooth texture. Lobby Level, Shangri-La Hotel, 22 Orange Grove Road. Tel: 6213 4473 


Hai Tien Lo's White Lotus Paste with Black and White Sesame JMooncakes is 
a rich, indulgent treat with substantial crunch. It should be counter-balanced 
with something lighter and less sweet and is a good fit with ITO EN's Matcha 
Green Tea with Lemongrass, a tea blend that contains enough zest and 
tanginess to stand on its own, without being masked by the sweetness of black 
sesame. Level 37, Pan Pacific Singapore, 7 Raffles Boulevard. Tel: 6826 8338 


The Peninsula Boutique 



Feng Shui Inn's Premium Baked Golden Custard with Pearl 
Powder mooncake comes filled with delectable custard paste 
which is less rich, but just as tasty as the white lotus variety. The 
mooncake is dusted with luxurious pearl powder for a dramatic 
touch, and studded with snow lotus seed, which boasts anti-ageing 
properties and health and beauty benefits. Take it with Tian Fu 
Tea Room's Tie Guan Yin, whose smooth texture balances the 
crumbliness of the custard paste, and whose clean flavour deepens 
the caramel-ly taste of the custard. Level G2, Crockfords Tower, Resorts 
World Sentosa Singapore, 10 Sentosa Gateway. Tel: 6577 8888 


Feng Shui Inn 


For a Western-inspired filling, go with Dean & DeLuca's Coffee 
Mocha mooncake, which has a bittersweetness that grows on you. 
Take it with Tian Fu Tea Room's Lychee Red Tea, which has a 
slightly woody taste, and minimal levels of caffeine. The latter's 
calming properties counter the effects of the mooncake 's coffee- 
infused paste. Available at Dean & DeLuca outlets. 

Holiday Day Inn Orchard City Centre's Four- Yolk in White 
Lotus Seed Paste Baked Mooncake is best matched with Pin 
Tea's Cha Cha Changi Rose Oolong, whose sensual nuanced rose 
character, drawn from French rosebuds, imbues a floral allure to 
the lotus paste fillings. There is sufficient structure, weight, and 
rounded tannins in the tea to neutralise the mooncake 's dense 
texture and flavour. 11 Cavenagh Road. Tel: 6730 0145 
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FEAST FOR 
THESEASES 

The new National Gallery is shaping up to be not 
just a visual arts hub but also a foodie destination, 
with five esteemed Singapore brands setting up 
shop in the expansive space. Household name 
Violet Oon will open the National Kitchen by 
\^olet Oon, doling out heritage dishes such as 
kueh salat and Hakka abacus seeds. Chef patron 
Abhijit Saha's SAHA restaurant will move from 
their Duxton Hill shophouse to offer galleiy- 
goers regional Indian cuisine, and also launch 
The Altimate, an Asian bar serving accessibly 
priced wines and spirits from the 
continent. Aura by restaurateur 
Beppe De Vito wall churn out 
unique Italian creations such as 
Black Cod Cartoccio on Level 5, 
while the Sl^ Lounge directly 
above will morph from a Raw 
Bar, Tea Lounge, and Lounge Bar 
across the day as diners drink in 
the iconic Marina Bay skyline. 

Park Hotel Group s first foray out 
of their properties wall debut the 
120-seater Yan, a mod-Chinese restaurant with signatures such as 
crispy roast suckling pig served three ways; and Smoke & Mirrors, 


an intimate lounge serving thoughtfully- curated tipples 
and crowd-pleasing bites. Last but not least is the hotly- 
anticipated collaboration between former JAAN chef 
de cuisine Julien Royer and The Lo & Behold Group, 
Odette. Unveiling m November, the 12-table fine dining 
restaurant aims to provide an inviting French cuisine 
experience with anticipatoiy service. / St. Andrews Road. 
www.nationalgallery.sg 



TRIPLE TREAT 

Local tastemakers Indra Kantono and Gan Guojd are behind 
the three latest additions to the Gan Clan Association building 
at Bukit Pasoh. Humpback offers freshly shucked oysters such 
as Shigoku Fat Bastard and Totten Inlet from Washington — 
wash them down their 12 signature white spirit-based cocktails 
such as the Gin Martini and Savouiy Gin & Tonic ($22 each). 
These mollsucs go for $2 to $3 each during happy hour between 
5 and 7pm, Monday to Saturday. The ever- changing seafood 
menu includes the likes of kale with buttermilk, pear and pecan 
nuts, or rainbow trout topped with egg yolk, almond milk and 
pickled mustard seeds. 

Taking up the second floor space is Gibson, where there's 
all manner of raw and cured seafood such as carpaccio and 
ceviche paired with bar programme director Aki Eguchi's 
extensive list of cocktails. Head next door to The Flagship, a 
dive bar accessible through a dim corridor. Whisky enthusiasts 
will feel most at home, what with the 1 00-strong collection 
of common to rare labels ($15 to $90 for a jigger's worth) 
and house pour of Rye + Apple (Redemption Rye and apple 
juice, $17). You'll also want to get your hands dirty with their 
Pok Pok Chicken Wings ($10), which are sticky, spicy and 
deliciously moreish. 18/20 Bukit Pasoh Road. Tel: 6750 4461 
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HE V UP THE E 1 EXCITEMEIVT 

FI is racing back to Singapore at top speed, so gear up for the action with these 
exclusive promotions. 

Drink to the victoiy of your favourite team with Podium Cup, the 
official cocktail for The Podium Lounge Singapore 2015. It is launched by 
Sanpellegrino, the Official Water Partner of the 2015 Formula 1 Singapore 
Airlines Singapore Grand Prix. Crafted with Bombay Sapphire and Aranciata 
Rossa, the concoction will only be served at the indoor and outdoor bar of 
The Podium Lounge, the trackside highlight of the race. The Podium Lounge 
Singapore 2015. www.podiumlounge.com 

Wooloomooloo Steak House is unveiling an exclusive hospitality package 
($400 per person) that wdl grant guests access to a free flow of canapes as well 
as dishes like pan-seared foie gras, Berkshire pork loin, and gram-fed Australian 
Wagyu Tomahawk served from live stations. Guests can choose from a selection 
of champagne, fine wines, and premium spirits from the open bar. When the 
action starts, adjourn to the balcony, which will provide an unencumbered view 
of Turn 9 of the racetrack. The restaurant is also opening past its usual opening 
hours from 18 to 20 September to offer an a la carte supper menu. Hospitality 
package available only on 20 September. 




Make a pit stop at Regent Singapore's lavish bar, Manhattan. Be part of the 
on track thrills and spills with their Manhattan GPSS Peel ($35), a tasting 
flight that simulates the race journey through a platter of gourmet bites and a 
handcrafted cocktail. It starts with the smoked duck breast with arugula puree 
and orange confiture, followed by the Arnaud cocktail that delivers hints of 
smoky notes, reminiscent of the rubber burning on tarmac at races. Available from 
12-21 September. Level 2, Regent Singapore. 1 Cuscaden Road. Tel: 6725 3377 

Raffles Singapore s Grand Hotel Lobby will host the annual Formula One 
Champagne Brunch ($308). Spanning the Grand Hotel Lobby, Raffles Grill 
and Tiffin Room, this year s spread will leave guests spoiled for choice. The 
brunch exclusive is only available on 20 September, and will feature a free 
flow of Billecart- Salmon Champagne alongside a selection of fresh seafood like 
Belon oysters and Maine lobsters, as well as live carving stations which will 
offer Welsh lamb, roasted duck breast, and Omaha beef Tenderloin. 

1 Beach Road. Tel: 6412 1816 


MUSEUM MORSELS 

The opening of Singapore Pinacotheque de Paris — 
Paris' largest private art museum's first venue outside of 
Europe — brought with it a curated selection of dining 
establishments. Here's a small sampler. 

With collections housing masterpieces from Monet 
and Soutine, it is only apt that the museum's key 
dining offering is chef Jean- Charles Dubois' Balzac 
Brasserie. Although the French restaurant has 
downsized to just 40 seats from its previous 80 at Hotel 
Rendezvous, it remains a quaint little space with an 
antique zinc bar and a cordoned off private area that 
accommodates up to 20. Lobster bisque has remained 
Dubois' calling card from his days as executive chef at 
Raffles Grill. His latest rendition sees the same robust 
crustacean creme poured over foie gras and truffle 
ravioli for a hearty, textural treat ($24). #BT08 Fort 
Canning Arts Centre. Tel: 6336 0797 

By taking on the additional role of executive director and 
chef, head mixologist Ethan Leong has placed a stronger 
emphasis on food at Fort by Maison Ikkoku. The six- 
course prix fixe menu ($128, $188 with cocktail pairing) 
is centred on Japanese ingredients, with the mild 
maguro in the Fort Signature Spicy Hand Roll punched 
up several notches by a generous dose of chilli padi. His 
devotion to craft cocktails hasn't waned — beriy liqueur 
is distilled in-house and shaken with gin, lemon and 
tonic foam in the Clair De Lune ($28) while the Daisy 
Chantelle is a floral, dainty mix of vodka, lemon, honey 
and fresh flowers ($28). #01-02/03. Tel: 6336 0507 


epicureasia.com 23 




EPICURE NEWS 


Dine in asisnranee 


Despite a bevy of new restaurants eompetin^ for customer 
dollars, these three familiar favourites remain popular for 
business entertaining. Here’s why. 



WHERE: FORLINO 

PERFECT FOR: A deal-clinching dinner or a high powered networking 
meetup. The Italian restaurant plays host to business professionals in the central 
business district and the waitstaff are patient and trained to handle special 
dietary requests. 

THE VIBE; Understated opulence marked by gilded blue-grey walls and plush 
chairs, and a floor-to-ceiling view of Marina Bay and Fullerton Hotel. 
MUST-TRIES; A three-course weekly changing business lunch menu ($38) 
including an antipasti misti of gazpacho, Burrata cheese and arugula sorbet; 
organic French smoked chicken with saffron rice, and Caesar dressing; and 
beef triple, Florentine style. For mains the Linguine Aglio Olio ai Ricci di 
mare ($15 supplement) is an umami combination of linguine with Hokkaido 
sea urchin and Sardinia Bottarga. Splurge on the four-course executive lunch 
menu (($88) which offers staples such as Slow Cooked Black Cod Fillet and 
chef Yohhei Sasaki s signature tiramisu. The former is sous vide twice; once 
marinated in salt and sugar and cooked in a water bath of 55°C for 35 minutes 
and then in soya sauce and butter for 10 minutes to 3 deld a firm, flaky texture. 
TAKE IT FURTHER; Forlino offers two luxuriously decorated private rooms 
with their own event set menus: Serena (minimum spend $ 1,200/lunch $1,600/ 
dinner) and Gaia (minimum spend $800 lunch/$ 1,200 dinner). We like the 
former, which is great for groups of up to 22, and provides a direct frontage 
view of Marina Bay Sands. #02-06 One Fullerton, 1 Fullerton Rodd. Tel: 6690 7564 


WHERE; SENSO 

PERFECT FOR; First meetings (at the elegantly 
appointed dining room) or to celebrate a successful 
business deal (at the Senso Bar). Its Club Street 
location means you can zip in for lunch and return back 
to the office in two hours. 

THE VIBE; Housed in a row of elegant shophouses, 
guests are led past a pillared neo-classical courtyard 
(where they can also choose to dine in) before they 
are ushered into a more contemporaiy looking dining 
room. Even after 15 years, the restaurant has not lost its 
sense of charm. 

MUST-TRIES; A weekly changing two-course ($34) 
and three-course ($40) menu including its failsafe 
grain-fed Beef Tenderloin served with Barolo red wine, 
and the signature Tortino ai Cioccolato Fondente, 
chocolate lava cake. 

TAKE IT FURTHER; Entertaining a wine-loving 
client? Tap on the restaurant s own in-house sommelier 
and an impressive glass fronted wine cellar. 

21 Club Street Tel: 6224 3534 
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WHERE: BLACK SOCIETY 
PERFECT FOR: Close clients with an 
adventurous palate, or out-of-town business guests 
who may want to visit Sentosa after a meal. 

THE VIBE: This is no place for uptight business 
types. The tongue-in-cheek restaurant name 
in Chinese translation means ‘‘secret society"'. 

It exudes a triad-like ambience marked by an 
entirely stark black entrance. Inside, coal black 
walls, black curtains, and a tiger feature wall add 
to the ‘mystique". 

MUST-TRIES: The Modern Chinese diner has a 
comprehensive menu with an emphasis on seafood and fish. Saucy seafood dishes 
are usually a strict no-no for serious business luncheons (think messy stains) 
so order them only if you are already on first name basis with your clients. The 
crabs alone are offered in a variety of 1 0 cooking styles from butter cream basil 
stir-fiy, HK Aberdeen to local chilli crab. Our Black Pepper Crab (seasonal 
price) arrived with just the right amount of heat so you can savour the succulent 
flesh. Creative dim sum is its forte — think chill crab tart with just a tinge of spice 
($7.80) and the quirky shaped O Bird Shumai ($7.50). Lobster shells are boiled 
for a few hours in a rich stock to produce the delectable Lobster Bisque Xiao 
Long Bao ($16) soup. 

TAKE IT FURTHER: Meeting a client for afternoon tea? Dim sum is offered 
till 5pm daily. #02-/56/7, / Harbourfront Walk, VivoCity. Tel: 6376 9740 
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It’s erusta^antime 



The second outlet of 
Dancing Crab has 
opened at Orchard 
Central. First-timers, 
dive into Combo Bag #01 
($88) of one Sri Lankan 
Crab, 300g prawns, 250g 
clams, potatoes, corn and 
sausages. It's a showcase 
of the firm crustacean 
flesh infused with a 
robust seafood boil that s 
based on an age-old 
recipe from New Orleans 
and the American South. 
There are new sauces to 
choose from including 
the addictive Spicy Miso 
Butter and Zesiy Garlic 
Butter. 

While its Grandstand outlet doesn't offer weekday lunches, here it is a daily 
affair with new offerings Shrimp Etouffee and fried chicken and buttermilk 
waffles (served with butter, maple syrup and cheese grits) . Our favourite is the 
Seafood Jambalaya ($15). Its served in a casserole pot brimming with plump 
shrimp, shellfish, chicken and sausages on a bed of flavourful American long 
grain rice infused with poultiy and seafood broth. #07-14/15 Orchard Central, 

181 Orchard Road. Tel: 6509 1878 



It s seafood in massive 
proportions at Crab in 
da Bag, with its popular 
Caboodle Boil replicated at 
its new waterfront Singapore 
Sports Hub outlet. The 
Gigantic Pot ($399) feeds 
up to six persons, while the 
Titanic Pot ($299) is perfect 
for a party of four. The latter 
includes one Boston lobster, 
two Sri Lankan Crabs, 

Alaskan king crab legs, 
yabbies, tiger prawns, Boston 
Bay mussels, Venus clams, bratwurst sausages, juicy corn on the cob, potatoes, 
onions and lemons. Take the larger option for the addition of a Boston lobster, 
crayfish and loligo squid. Both are boiled in a delicious blend of Lousiana herbs 
and spices and served with three homemade dips that include a versatile garlic 
butter. The affable staff are also on hand to offer their de-shelling service if you 
do not want to get your hands dirty. #02-05 Water Sports Centre, 8 Stadium Walk. 
Tel: 6384 3511 


READING LIST 


X Food52 Genius Recipes: 100 
Recipes That Will Change the 
Way You Cook, by Food52. conn's 
executive editor Kristen Miglore, 
is a compilation of 100 exceptional 
recipes, many of which have been 
passed down from food world 
legends. It boasts vaunted recipes 
like Michael RuhIman's fried 
chicken, Yotam Ottolenghi and Sami Tamimi's hummus, 
and Nigella Lawson's Dense Chocolate Loaf Cake, as well as 
gorgeously shot photographs by James Ransom. Miglore 
succinctly explains what makes each recipe so exceptional; 
sometimes it's the slightest tweak that makes all the 
difference. Published by Ten Speed Press. Available at 
amazon.com. US$16.70 (S$23). 



X With A Touch of Style, you can 

feast your eyes on dreamy imagery 
by Carlos Mota, whose breathtaking 
photographs are regularly seen 
in top design magazines like 
Architectural Digest and Interior 
Design. Known for adding colour 
and sophistication to the set, 
often by using elegant flower 
arrangements, Mota influences the 
way we see the world's most extraordinary 
interiors. The book beautifully illustrates the 
stylist extraordinaire's unique eye for selecting furniture, 
textiles, accessories, and art in creating gorgeous 
backdrops. Published by Assouline. Available at amazon, 
com. US$35.90. 



X Chill out from the scorching 
weather with The Van Leeuwen 
Artisan Ice Cream Book, a collection 
of recipes of delightful frozen treats 
from Brooklyn's beloved ice cream 
emporium. The recipes featured 
mostly require only simple, natural 
ingredients, and there's something in 
here for every palate and season, from beloved favourites 
like Vanilla to adventurous treats that draws inspiration 
from different cultures, such as Masala Chai with Black 
Peppercorns and Apple Crumble with Calvados and 
Creme FraTche. Each recipe, whether simple or advanced, 
features intense natural flavors and low sugar. There's 
also a chapter on other icy treats like Sorbet and Granitas. 
Published by Ecco. Available at amazon.com. US$20.25. 
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GINZA SUSHI-ICHI 

ONE-MICHELIN-STAR 

THE FINEST FLAVOURS OF GINZA, CRAFTED WITH THE BEST AND FRESHEST INGREDIENTS. 


Lobby level of Singapore Marriott Tang Plaza Hotel. 
For reservations, please call 6235 5514. 



EPICURE NEWS 


A SLICE 
OF SPANISH 
HEAVEA 

There are no lack of good 
Spanish restaurants in 
Singapore. But one so good it 
makes you want to book the 
first flight out to the country? 
We can count on My Little 
Spanish Place to do just that. 

Its second outlet at Boat Quay 
manages to charm us with a 
repertoire of well-executed 
dishes from the Fideua 
($38/$66, with just enough 
burnt bits or socarrat) to the 
buttery Bone Marrow ($21) 
roasted and served with a 
simple yet so-perfect pairing 
of caramelised onions. But the 
piece de resistance is surely 
the Secreto Iberico ($28) - thin, 
juicy silvers of pork marinated 
with thyme and garlic and 
smoked in applewood before it's 
drizzled with balsamic vinegar. 
54 Boat Quay. Tel: 6532 0665 


BRIGHT IS 
THE AEW BLACK 

The New Black officially opened their newest 
and largest outlet at Republic Plaza. Every 
element of the outlet - from the steel benches 
to the vibrant lightbox posters, from the 
colourful cups to even the baristas' shoes - 
was personally designed by founder and chief 
executive officer Phoa Kia Boon. Phoa believes 
that "great coffee is something that should be 
celebrated in a bright and upbeat way". 

The opening of their outlet is also meant 
to welcome the arrival of Bronwen Serna, 
a former U.S. Barista Champion and highly 
regarded roaster, as the company's Director of 
Coffee and Education. Serna will be in charge 
of guality control of the company's curated 
collection of coffees and teas, all of which come 
from artisan roasters and tea masters. She 
will also be conducting private tastings and 
workshops, taking advantage of the venue's 
laboratory-resembling layout. 

9 Raffles Place. 
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Offering a tantalising range of traditional cuisine. 
Be swept away by TungLok Signatures' array of 
Cantonese, Shanghainese and Sichuan dishes with 
a dash of Modern creations - authentic in tastes, 
with TungLok's distinctive touch. 


TUNGLOK 

SIGNATURES 


BRAISED South African abaione 
WITH Crisp Mushroom 


Fb.cDiVTungiokGroLip 


The Central 

#02-88/89 
Tel: 6336 6022 


VhfoCity 

# 01-57 

Tel: 6376 9555 
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A SHOW OF FINESSE 


watch them expertly slicing seafood with precision and decisively 
moulding white- or red-vinegared rice while describing each 
glistening morsel as it is set before you. 

Settle into the rhythmic flow as you segue from appetiser to 
assorted sashimi, from nigiri sushi to dessert (lunch omakase $24 0 
per person). Expect seasonal items such as the blackthroat sea 
perch, or nodoguro, freshly flown in scallops, and the restaurant s 
specialities; wild- caught bluefin tuna direct from Hicho, a venerable 
intermediate wholesaler in Tsukiji market, and sea urchin that 


features prominently m their small chirashi don alongside plump 
spheres of ikura. Another delightful touch is the rarer castella- style 
version of tamagoyaki, made with mountain yam and shrimp. 
#01-04 Singapore Marriott Tang Plaza Hotel, 320 Orchard Road. 

Tel: 6235 5514 


If the name Ginza Sushiichi rings a bell, it s because the 
award-winning restaurant from Japan relocated from 
Scotts Square and re-opened at Singapore Marriott Tang 
Plaza Hotel on 7 July. The restaurant is divided into three 
areas. The main dining counter seats up to 14, a private 
room hosts up to nine diners, and the accompanying bar, 

Suigei Sake Salon (open from 5pm till late), in partnership 
with Suigei from Kochi Prefecture, offers up to 30 
varieties of sake and caters up to 19 guests. 

Executive head chef Masakazu Ishibashi, 34, comes 
from a line of sushi restaurant owners. He likens sushi 
preparation to an artistic performance — and how fitting his 
description is. From behind the plain wood counter crafted from 
200-year-old cjrpress trees from Nara Prefecture, Ginza Sushiichi s 
chefs delicately select premium Tsukip catches from the 1.5 
million yen traditional cjqiress refrigerator. It is almost magical to 


THE MOOD FOR WAGYU 

Get your fill of A5 Yonezawa Wagyu beef, one of the top three Wagyu brands in Japan, at Keyaki 
before 11 September. Black heifers are fed with premium inewara (Japanese rice straw) and matured 
at 32 instead of the usual 30 months to yield the delicately marbled meat with subtly sweet flavours, 
which shines in dishes such as the Seared Wagyu Chuck Roll - fatty oils are released from the browned 
slivers, balanced with a vinegar sauce. But the unanimous favourite was the Steamed Wagyu Ribeye 
on Rice, where lusciously tender slices, cured in a unique yakiniku marinade, infuse the plump grains of 
Japanese rice with their savoury flavours. The prix fixe menus range between $160 and $180. Level 4, 
Pan Pacific Singapore, 7 Raffles Boulevard. Tel: 6826 8240 





30 epicureasia.com 





22 - 24 October 2015 
Suntec Singapore 
www.oishii-world.com/en 


#% 

Oishii 

Japan 




Experience Japanese flavours from up to 300 
exhibitors showcasing the finest range of 
Japanese produce 



Participate in interactive workshops and live 
demonstrations brought to you by the Exhibitors 
and chefs. 



Have an authentic taste of the national spirits 
of Japan 



Expand your contacts with importers and 
exporters, manufacturers and suppliers from 
Japan, Taiwan and Singapore 


Eat well, Live well. See you there! 

Registration opens in September 2015 


Organised By 


Managed By 



events 



B OishiiJapani 


You inin OishiiJapan 
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10 MINUTES WITH... 

SARAH MARTIA, director 
of operations and seenrit>^ 
Singapore GP 

What do you enjoy most about your job? 

I deal with event delivery outside the race track; so I oversee security, 
operations, logistics, traffic, the F&B landscape, and the event's 
entertainment programming. Regarding the latter, I am involved 
in planning the line-up of performers for our trackside concert. I 
appreciate that my job, with its wide breadth, allows me to tap into my 
organized, logical side while also exercising my creativity. 

What do you think makes Singapore a unique location for the 
Formula 1 Grand Prix? 

First of all, it's a street race that takes place in the heart of a city, 
and that helps project a sexy image to the rest of the world. Besides 
that, the FI drivers get to see the entire city landscape as well as 
historical landmarks as they navigate the track, which makes the race 
so appealing to them. Also, unlike many other races out there, the 
Singapore Grand Prix is a night race - drivers are literally racing under 
the stars, and so there's romanticism to the whole event. 

Pro racers have commented before that Singapore's roads feel 
different from that of other countries. Could you explain? 

It's a street race - we use our own roads as the track. Hence, the terrain 
is certainly more challenging and requires great skill to manoeuvre 


around as there are some 
very tight turns that drivers 
have to make. It's definitely 
demanding on the drivers, and 
that's part of the appeal of 
our race. 


What kind of food can FI patrons expect? 

We have an extensive list of vendors this year. Expect big names like 
Janice Wong. At the Padang, for example, where one of our stands is, we 
have Dancing Crab. Besides the wide variety of food options, we will also 
have pop up bars, such as the Bikini Bar at the Esplanade Park. 



How do you and your 
colleagues keep the 
Singapore Grand Prix fresh 
year after year? 

We're a street race, so the 
changing city landscape 
keeps things interesting. Also, 
every year, while the on-track 
action changes, the off-track 
activities are programmed 
to be as exciting as the race 
itself. Our list of performers 
this year includes a line-up of heavy hitters like Bon Jovi, Maroon 5 and 
Pharrell Williams who will headline the show, as well as a few other less- 
known acts. 



SEEING STARS 

Christopher Millar, executive chef at 
Stellar at 1-Altitude and Krug Ambassade, 
has created the perfect degustation 
menu to pair with Krug Champagne. The 
Constellations Gastronomic ($120 to $160 
for six to eight courses) presents seasonal 
ingredients in sensory, impactful ways. From 
the mains, A Fine Swine comprises textured 
variations on pork, with suckling pig, Iberico 
pluma and Kurobuta belly accompanied by 
chorizo jam, pickled apple and white bean 
puree. The delicate, airy appetiser of Diver 
Caught Scallop with Parmesan combines 
the elements of a carbonara without the 
pasta. For an unforgettable ending, pastry 
chef Jasmin Chew artistically constructs 
the dessert platter at your table, with gems 
like Vahlrona Chocolate Praline Fire Ball and 
Vanilla Blancmange. 62nd floor, One Raffles 
Place, 1 Raffles Place. Tel: 6438 0410 
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- YCi cuisine : 2 Ba^nl Avenuo #Bi4I^The Shoppes @ Marina Bay Sands 
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MID AUTUMN FESTIVAL 

MfepY DELICIOUS MOONCAKES 
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Law Sugar White Lotus 
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20% off with any box purchased i 
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Assorted hiuts & Seeds 
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Low Sugar While Lotus Doubie Ydk 

Assorted Seeds & Remlum Ham 

25% off with 25 boxes or more 

25% off t free deilverv with 50 boxes or more 
-iMtB27Bapt2mS J 


5 working tfays In advance for delivery 
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EPICURE NEWS 


A FATTER 
DUCK 



TungLok XiHe Peking Duck recently 
switched its duck suppliers to Silver 
Hill Farm, the same family-owned 
company in Ireland that provides 
London Fat Duck with its special 
breed of soy and wheat-fed birds. 

(TungLok XiHe, however, remains 
the first to serve this succulent meat 
in traditional Peking-style.) Most 
birds are slaughtered at 60 days old 
when they're at their plumpest, but 
TungLok XiHe specifies a 42-day-old 
mark, just before their feathers start 
to harden. 

The fowls are treated with red 
dates, water and special spices, 
roasted at 200°C for 50 minutes 
then served tableside three ways: expertly carved crisp skin, to be dipped in 
blueberry sauce and popping rocks; slivers of tender duck breast, which are best 
smeared with homemade mustard; and fragrant slices of thigh meat, for wrapping 
in flour pancakes with spring onions and black bean sauce. Even the duck bones 
are fried with dried chilli and served for nibbling (additional $10). On Mondays (The 
Grandstand) and Tuesdays (Orchard Central), a whole duck costs $39 (usual price 
$66) with all the trimmings. #01-23/26, 200 Turf Club Road. Tel: 6466 3363 and 
#07-07/09, 181 Orchard Road. Tel: 6736 0006 


ALL IN GOOD 
TASTE 

When CEO of Paradise Group Eldwin Chua travels to 
China, he always returns with a hand-carried loot of 
small-batch huang jiu, the only wine he deems fit for 
pairing with Empurau, a breed of fish whose diet of 
palm fruit contributes to its superior, sweet flesh. The 
prized fish is one of many dishes that Taste Paradise is 
introducing to its new menu. The Pan-seared Kurobuta 
Pork with Dang Gui Sauce in Casserole is another, a 
premium dish of tender sliced meat bathed in aromatic 
herbal flavours ($22 per portion). For double boiled 
soups, a must-try is the milky shark's cartilage broth 
($24) that is boiled for six hours and served in Thai 
young coconut. #04-07 ION Orchard. Tel: 6509 9660 



OF DIM SUM TROLLIES 

The moment metal carts laden with stacked bamboo steamers were wheeled into 


the room, we knew we were in for a nostalgic treat. The new all-you-can-eat Dim Sum 
Brunch at Peach Blossoms features a mix of staples and contemporary creations. 
Take your pick of classics such as Steamed "Phoenix" Feet with Oyster Sauce and 
a fluffy Steamed Honey Glazed Pork Bun with a generous meat-to-bun ratio. Fusion 

offerings include Pan-fried Foie 
Gras with Smoked Duck served on 
Mantou and Stir-fried Wagyu Beef 
Cubes with Black Truffle served in a 
Charcoal Cone. Salted egg custard 
bun fans, try the restaurant's rotund 
and springy sphere filled with extra- 
buttery golden lava. Other menu 
choices include soups, main courses, 
congee and desserts. From $48 per 
person (weekdays), with two seatings 
on weekends and public holidays 
($58). Marina Mandarin Singapore, by 
Meritus, 6 Raffles Boulevard, Marina 
Sguare. Tel: 6845 1118 
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-ROCK THE - 

FRUIT 

SLUSH 

#HOTANDCOLD 


Kite hen Aid* 


Bl^nd steamy soups to frosty 
deEtghts like a genius. It is all set 
to crush Ice cubes, puree soft 
fruits and blend extra-thick 
milkshakes to keep you far away 
from the ordinary. Meet the 
KitchenAid Diamond Blender 
Ifs hot, it's cold, it's yours. 


- Crush ice and hot foods function 
^ Innovative vortex design 

Intelli-speed & Soft start feature 
-- Available in 4 colours 

- Made in USA 



Authofizsd Djftributor hAayef hfarkfitihg Ptft Ltd, 71 Ubi Crerace-nt^ Excalibur Centre #06-01/012703/04 Sir^apQr«40S571 I HnvAr/kbc^nakt,cx4Ti.sg]niCitdienardiingap^e I Toll free numlwr -1-65 65426860 



EPICURE NEWS 


GRILLS 
AND SPILLS 

The popular all-you-can-eat barbecue 
dinner at Grand Hyatt Singapore's al fresco 
poolside restaurant, Oasis, is now available 
seven nights a week. We pop in to bring you 
the lowdown. 

X COOL OFF We know, it takes some 
convincing to dine al fresco in our current 
infernal heat. Snag a seat at Table 12, 13 
or 14 - situated under the ceiling and mist 
fans - and kick back with the all-inclusive 
chilled beers, sparkling Prosecco or icy lime, 
strawberry and mango margaritas. 



X SALADS REIGN SUPREME Going for 
a meat-centric barbecue and spending all 
your time on salads is a little like missing the 
woods for the trees. Oasis' salad selection, however, is an inspired mix of 
pear, hazelnut, radicchio; roasted carrots, guinoa, pistachios, dukkah and 
labne; and heirloom tomatoes with cherry bocconcino and basil. We'd love 
some cold pasta somewhere in the mix though. 


X EXTRA SPECIAL 

On Thursdays, Fridays and Saturdays only, there are extra offerings of 
freshly shucked sustainable oysters, poached tiger prawns and a sizzling 
vegetable grill that doles out whole roasted sweet potatoes, grilled 
asparagus and corn, and a vegetarian noodle selection. 


X MADE TO ORDER 

The constant flow of guests means the meats 
don't usually stay on the charcoal-fired grill for 
too long, but if you'd like your grass-fed flat iron 
steak cooked to a particular doneness, there's a 
much higher chance the chefs will accommodate 
an a la minute order. Aside from beef, there's also 
fat coils of lamb rosemary sausages, roasted duck, 
Cajun-spiced sustainable market fish, Spencer Gulf 
sustainable prawns and Thai chicken in spicy sauce. 


X NOT FOR DESSERT FIENDS 

If you revel in a spread of sweets, this is not the buffet for you. There's 
not much to indulge in aside from coupes of fresh fruit and meringue - all 
of which can be topped with a soft serve of vanilla, chocolate or a mix of 
both. Given the soft serve's more fro-yo consistency, they melt incredibly 
guick, leaving pools of thinned icy liguid in no time. 


From 6.30pm to 9.30pm daily. $98/aduit, $58/child. Level 5, the Terrace 
Wing, Oasis, 10 Scotts Road. Tel: 6732 1234 



GUILTFREE 

PLATES 

After a round of kneading out your knots 
at ESPA, head to Tangerine to graze 
on nutritious and tasty fare. Consultant 
chef Ian Kittichai, who is known for his 
cookbooks and television shows, recently 
introduced five new dishes to the menu 
— tiy the Green Chilli Black Cod Fillet 
($36), which is a traditional recipe made 
vegetarian by forgoing shrimp paste, or 
the moreishly savouiy Hawaiian Papaya 
Soup ($16) with a zing of sour cream. 
Kittichai also makes sure that you can dig 
into dessert without throwing your diet 
out the window by presenting the Avocado 
Espuma with Goma Ice Cream ($16), 
where the additional of muesli and dried 
fruits contributes to textural mouthful. Level 
1, ESPA, 8 Sentosa Gateway. Tel: 6577 6688 
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A 

SWEET 
AEW 

SIDE 

At the newly 
launched Lime 
Patisserie, guests 
can relish a 
sprawling selection 
of delectable sliced 
cakes, macarons, 
pralines and 
muffins. On offer 
is a wide array of 
house favourites 

such as the classic Valrhona Chocolate Gateau, fruity Strawberry Cheesecake 
and the D24 Durian Mousse cake, which features luscious, velvety chunks of 
the tropical fruit. Lime s comfortable sofas and snug corner tables add to an 
intimate dining experience, but if you're short on time, several options like the 
indulgent Sea Salt Caramel Chocolate Tart and zesty Lemon Lime Tart are 
available for takeout. Lobby Level, PARKROYAL on Pickering, 3 Upper Pickering 
Street Tel: 6809 8899 
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GLOBETROTTING EPICURE 


Your foodie news around the world 

A landmark 
is revived 

The W Bangkok oozes hip vibes and pulsating music 
practically every night, but for a while, the neo-classical 
structure next to it was a contrasting image of quiet 
inactivity. 

New life has been breathed into the building as it takes 
on its latest incarnation as The House on Sathorn. The four 
buildings that make up the complex have been reconfigured 
as a multi- venue entertainment complex, encompassing The 
Dining Room restaurant; The Bar for after-work drinks; 

The Courtyard for al fresco dining and afternoon tea; and 
Upstairs, an exclusive club lounge and hospitality suites for 
private dinners and events. 

Director of culinary, Fatih Tutak oversees all the 
operations, adding flourishes like Thai-style grilled bananas, 

Okinawan sugar and liquid nitrogen on the New Asian 
Cuisine menu at The Dining Room. His culinary flair 
extends to The Bar s craft cocktails, which are concocted 
with an Asian twist. 106 North Sathorn Road, Si lorn, Bangrak, 

Bangkok. Tel: +662 344 4000 
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Guests checking into the newly opened The 
Outrigger Konotta Maldives Resort will have 
four dining outlets to choose from: Blue Salt 
for international and regional cuisine; poolside 
dining overlooking the ocean; the Nala Rah 
teppan and sushi bar; and in-villa dining with 
the option of personal chef and butler. Plenty 
of showmanship is offered tableside: chicken is 
marinated for 24 hours in wild mushrooms and 
truffles, baked in charcoal and salt, and finally 
cracked open with a hammer. Check-in takes 


24 HOURS IN 

PARIS 

RICARDO GUADALUPE, 

CEO, Hublot 

» Start your day at CAFE DE FLORE, one of the 
oldest and most prestigious coffeehouses in Paris. 
It's a "culinary monument" if you will, and one 
of the best spots to enjoy the scenic view of St- 
Germain-des-Pres. /72 Boulevard Saint-Germain. 
Tel: +33 1 4548 5526 




place aboard a luxury speedboat, leaving guests 
free to explore all that is on offer the minute 
they step on the stunning Gaafu Dhaalu atoll. 
Konotta Island, Republic of Maldives. 

Tel: +960 684 7770 


» BRASSERIE LIPP is home to many fashionable 
artists, intellectuals and politicians. It still carries 
its original 1926 Art Deco interior, and offers 
copious portions of Alsatian cuisine. 151 Boulevard 
Saint-Germain. Tel: +33 1 4548 5391 

» What is a trip to Paris without a spot of 
shopping? RUE DU FAUBOURG SAINT- 
HONORE is an entire stretch of practically 
every major global fashion house while PLACE 
VENDOME remains the best place for fine 
jewellery and watches. 


India's ITC Hotels have a grand culinary history 
and now hope to impart age-old traditions to their 
guests. Cuisine Classica at ITC Grand Bharat in 
Gurgaon New Delhi is a cooking programme that 
takes place in a fully eguipped hotel kitchen and 
allows guests to handle ancient tools like degchi, 
a spherical-bottomed pot that tapers sharply from 
the middle into a narrow opening, forcing steam 
to condense and roll back into the food. Email 
reservatlons.itcgrandbharat@itchotels.in for details. 


If you're in Moscow and want to savour 
more than borsch and vodka, head to 15 
Kitchen + Bar, where former head chef of 
Portico, Leandros Stagogiannis is sexing 
up Russian dishes with distinctly Asian 
flavours. That includes nasi goreng but with 
quinoa instead of rice sitting under a fried, 
crisp quail's egg. A former alumnus of The 
Fat Duck, Stagogiannis also offers non- 
traditional takes on kimchi, steak tartare 
and tiramisu. Pozharskiy per., 15, Moskva. 
Tel: +7 985 767 1066 






GLOBETROTTING EPICURE 


Indonesia 



Experience The Island of the Gods' unique brand of tropical luxury 
through Grand Nikko Bali's newly built villas. Each private retreat 
has all the works for your dream getaway: swimming pool, sun 
terrace, semi-open gazebo and smaii; living area; with full Club 
benefits, exclusive access to their Villa Lounge and round-the-clock 
butler seiwice. Guests can also take a relaxing walk in their abode's 


own lush garden and partake in spectacular ocean views. One 
Bedroom Pool Villas staii; at 300 sq m (from Rp 6,660, 000/S$680 a 
night), while the expansive Three Bedrooms Samudra Villa boasts a 
15m by 6m pool and private kitchen — with a spacious outdoor area 
perfect for hosting bespoke events. Jalan Raya Nusa Dua Selatan, PO 
BOX 18 Nusa Dua 80363 Bali. Tel: +62 361 173317 



' Other water activities based at the property's 
■ ^ ^ Coconut Grove include windsurfing, ocean kayaking, 

stand-up paddle boarding and catamaran sailing. 

If you are game for more, try your hand at 
the resort's new Jim Courier Tennis program, with resident (till 
January 2016) international coaching professional Ling Chan. She 
brings with her over five years of experience coaching both adults 
and juniors in the U.S. and Hong Kong, and will offer daily clinics 
catering to amateurs and elite players. Stay active while on holiday 
with the dynamic and energetic Cardio Tennis or opt for a 'sparring' 
session with a hitting partner. Jlmbaran, Kuta Selatan, Bali 80361. 

Tel: +62 361 101010 


Surfers of all levels, redeem your 'Ticket to Ride' with Four 
Seasons Resort Bali at Jimbaran Bay, in partnership with 
TropicSurf. Beginners and longboarders can get their feet wet at 
the gentle beach break directly off the property's Coconut Grove 
— personalised guidance included (US$1 10/S$I52 per person per 
hour, maximum of four people per class) . Veteran wave masters, 
hop onto a boat to surf 'Airports', just 10 minutes away, or visit 
choice waters in the Uluwatu peninsula, Nusa Dua and Sanur. 
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If you have yet to book your honeymoon 
destination, surprise your soulmate with 
the Sense of Romance package by Banyan 
Tree Ungasan, a picturesque property 
which offers a gastronomic and amorous 
experience. 

Spend your day gaining a deeper 
insight into Balinese cuisine with a hands- 
on cookery class that begins with a visit to 
local market Pasar Kedonganan to select 
farm fresh produce. Under the careful 
tutelage of the resoil s expeil chef, unravel 
secret techniques and ingredients specific 
to Indonesian cuisine as you prepare a 
traditional feast of iconic dishes such as date 
Lilit (minced chicken satay on a coconut 
skewer), Lawar kacang (long bean salad) 
and dadar gulung (Indonesian coconut 
pancakes). 

As the sun dips below the infinite 
horizon, settle at cliff-top Ju-Ma-Na while 
savouring exquisite French- Japanese 
cuisine and tipples. Dine under the stars 
in a secluded ‘‘bale'’, or Balinese pavilion, 
with the ocean as your witness, or enjoy a 
candle-lit seafood or traditional Indonesian 
barbecue fare in the privacy of your villa. 
The Sense of Romance package starts from 
approximately S$900 per villa per night. 
Valid till 31 March 2016. Jalan Melasti, 
Banjar Kelod, Ungasan, Bali 80364. 

Tel: +62 361300 7000 




The freshest of marine crustaceans can 
be found at Starfish Bloo on Saturday 
evenings. The W Retreat & Spa Bali offers 
a three-course Lobster Deluxe feast. Tiy 
the Grilled Lobster appetiser with piquant 
green mango salad, creamy coconut milk 
and the spice of Indonesian sambal. After 
refreshing your palate with the intermezzo 
of yazu sorbet and Sichuan pepper, dive 
into the main attraction — a 400-500g 
Canadian lobster bathed in your choice 
of Roasted Garlic, Singaporean or Salt & 
Pepper with a Vietnamese twist. End your 
meal with a luscious caramel gelato with 
white chocolate mousse and Nutella soil. 
Rp 680,000 per person. W Retreat & Spa 
Bali - Seminyak, Jalan Petitenqet, Kerobokan, 
Seminyak, Denpasar, Bali 80361. 

Tel: +62 361 3000106 
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Indonesia 


The epicure Indonesia team recently rubbed 
shoulders with several java aficionados 
and oenophiles. Ritz-Carlton Jakarta, 
Pacific Place, together with illycaffe 
and PT. Bahana Genta \lktory ushered 
guests through a sensual experience on A 
August. Breaking the mould of how coffee 
is usually consumed, the popular brew s 
distinct nuances were artfully weaved into 
a five-course meal crafted by chef Sean 
Macdougall. Standout dishes included 
Fish Carpaccio with Warm Vanilla- 
scented Coffee Oil, Roasted Almonds and 
Chickpea Veloute; and the dolce — a dainty 
illy cube creation (chocolate, hazelenut, 
black olive, coffee gel, mascarpone ice 
cream). The event was led by Exluardo 
Vastolo, illycaffe s barista trainer. 

That same evening saw a four-course 
Hungerford Hill wine dinner taking place 
at Salt Grill by Luke Mangan Jakarta. 
The inspired creations of executive chef 
MJ Olguera were perfectly paired with 
the boutique estate s finest, to showcase 
the developing talents of Australia's wine 
scene and also to cultivate the Indonesian 
capital s wine scene and community. 

Adrian Lockhart, general manager and 
senior winemaker of the Hungerford Hill 
wineiy hosted the one-night-only event. 




For a good selection of single malt whiskeys paired with 
hearty dishes (plus live music eveiy Tuesday, Wednesday and 
Saturday), Luc Bar 8 l Grill is the place to be. The rustic brick 
walls and retro lighting fixtures set the tone for a convivial night 
out. Their dishes are easily crowd-pleasers; grilled sirloin steaks, 
escargot spaghetti and quesadillas from the bar bites menu. 

Jalan Walter Monginsidi No.33, Kebayoran Baru, Jakarta Selatan. 

Tel: +62 21 720 6366 / 720 6370 


Luc Bar & Grill 
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WED - SAT < 
11AM-4PM 


■ B&F.WBALI@WHOTELS.COM 
V. +62 361 4738106 


EXPLORE 

WOOBARBALI.COM 

@WOOBARBALI 


1 COMPLIMENTARY POOL ACCESS I 

CHILL ECLECTIC BEATS 
COCKTAILS, TAPAS AN[ 
lUNMATCHABLE VIEWS 
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Star quality 

Les Bams Paris has ^oiie tlu«uu^h se\ wal 
traiisl ormations since the'K^th century 
— from iuxury bathhouse to celebrity 
nightspot to trendy hotei — but continues 
to entice with its inimitable Je iie sais quoL 
By Justina Tan 

f 

j 





V 



Featuring glossy lacguered walls and 
an undulating ceiling, the restaurant 
offers a unigue dining experience. 





O nce the hedonistic haven of celebrities, fashion models, 
creative types and gorgeous revellers, Les Bains Paris is 
an iconic landmark in The City of Light. It continues to 
titillate the senses, even in its latest incarnation as a 39-room hotel 
with a restaurant, and of course, a club. 

Les Bains' proclivity for attracting influential types began 
from its genesis as a luxuiy bathhouse in 1885. Housed in a grand 
Haussmannian building, it was frequented by illustrious authors 
and artists like Marcel Proust, Zola, and Manet. 

But Les Bains' heyday came in the 80s and 90s when then 
budding designer Philippe Starck transformed the bathhouse into 
Paris' equivalent of New York's Studio 54 — a playground for a 
motley crew of partygoers ranging from celebs to regular folk. 
Retaining the baths and original mosaic tiles, the nightclub saw the 
likes of Mick dagger, Yves Saint Laurent, Johnny Depp and Kate 
Moss frolicking to live performances by Depeche Mode. 

The building eventually fell into disrepair, and was forced to 
shut its doors in 2010. Thankfully, over the last four years, Les 
Bains' owner — filmmaker Jean- Pierre Marois — and his creative 
team have breathed new life into the Parisian landmark, which 
quietly opened in June this year. 

THE GREAT COMEBACK 

The new and improved Les Bains was crafted by the dream team 
of architect Vincent Bastie, and two celebrated interior designers. 
Tristan Auer (who has worked with Mick dagger) was behind the 
retro style guest rooms and suites, while Denis Montel of renowned 
agency RDAI was responsible for the restaurant and club. 

"My biggest goal is that Les Bains attracts much of the same 
crowd as before, which is people from all walks of life who are 
creative, inspired, and inspiring," says Marois, whose father 
acquired the building in the 60s. "I wanted to capture its perfume 



White marble, distressed carpets and Joy 
Division album covers come together to 
create a retro vibe in the guest rooms. 


acchus keeps ^ 
watchful eye over 
those who enter Les 
Ba ins Pari s. 

* 
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LOOKBOOK 


The antique concierge desk at 
the foyer, together with David 
Rocheline frescoes, set the 
tone for the rest of the foyer. 






The bar is a st 
yet elegant space to 
knock back a tipple or two. 


and quartier so you feel its history, but I didn't want a museum. Les 
Bains has always been edgy, so I wanted to integrate its magic." 

The building retains its Haussmannian facade with the face of 
Bacchus — the Greek god of wine and giver of ecstasy — 'guarding' 
the arched doorway. On the ground floor foyer, a heavy timber 
concierge desk rests on restored fin de siecle floral tiles, while the 
cheeky subjects of David Rocheline 's frescoes look on. To the left of 
the foyer lays the Le Salon Chinois — Les Bains' most iconic room 
— a mystical space with original stained glass windows and bamboo 
mouldings. 

The restaurant designed by Montel 
is an eye-popping lacquered, blood- 
red space with stalactite pillars, an 
undulating ceiling, and Starch's famous 
black-and-white chequered dance 
floor. "The perforated staff ceiling was 
a technological challenge due to the 
moulded curves, high gloss, and acoustic 
quality," says Montel. 

Also featuring a chequered floor 
is the club in the basement, which has 
a replica of the infamous white and 
washed-out blue mosaic bath where 
revellers splashed around some two 
decades before — it sits behind a glass 
partition that slides up at night. "Each 
mosaic tile used is handmade and 
unique," shares Montel. 

Although smaller than the original, 
the club exudes the same bacchanalian 
vibe, with the music going until almost 
dawn on most days. 


Seemingly restored to its former gloiy, Les Bains' restaurant 
hosted Dior's after-party during Paris Fashion Week in March, and 
old regulars like Jean- Charles de Castelbajac and Roman Polanski 
have once again returned to their former haunt. 

RESTING PLACES 

True epicureans will appreciate having a comfortable place to lay 
their heads after a decadent evening of eating and drinking. Hence, 
Les Bains' guest rooms are a welcome addition to the establishment. 

Designed by Auer, the retro 
style rooms are set against white 
marble, precious woods, distressed 
grey carpets, and scratched walls that 
display Joy Division album covers 
(the rock band recorded a live album 
at Les Bains). Each of the five junior 
suites and two suites come equipped 
with private hammams, but the lavish 
861 sq ft penthouse suite also boasts a 
large terrace with a picturesque view. 
When joined with a second suite, it 
features a fully equipped kitchen, and 
three private bedrooms. The floor 
can be rented in its entirety with stair 
access and secure elevators. 

"The building has a powerful 
aura, a mix of glamour and raw 
spirit," says Marois. "Les Bains Paris 
honours the building's rich past while 
grasping the spirit of present-day 
Paris — a social and cultural haven 
back on the map." 6 
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PHOTOS PAUL RAESIDE 




PASSION: ITS WHAT DRIVES US TO ACHIEVE THE BEST 


Boncafe is prourf to be a corporate partner with the McLaren Honda Race Team. 
Partnering with Ihem at the Malaysia, Bahrain, Singapore and Abu Dhabi races, 
we look forward to a Bon partnership together 








M(UUIEH>UMU aOMCAF^ 




Boncaf^ Group of Companies: 

Singapore • Malaysia • Thailand • Cambodia • United Arab Emirates • Hong Kong 


MASSIMO 2ANETT 

iCltlET^UP 



STYLE BUZZ 



SUIT YOURSELF 

More than an office essential, 
a power suit is the modern 
gentleman s armour. A single- 
breasted navy suit not only 
epitomises professionalism, it also 
flatters most skin tones. Another 
versatile option is the charcoal or 
dark grey ensemble, which can 
be dressed up or down based on 
the occasion. For more casual 
meetings, opt for khaki hues or 
classic patterns like glen plaid. 
Save the black for, well, black tie 
functions. As a rule of thumb, 
if the pattern is obvious from 
afar, stick with solid shirts and 
ties. Also, if the jacket has two 
buttons, fasten only the top one. 


Burberry 

Prorsum 


TRAIL BL AZER 

Ideal for the young professional, a blazer is 
masculine, irresistibly rakish, and works well 
with anything from a T-shirt to a black tie. 
However, the blazer is not part of a suit, so 
avoid wearing similar-coloured trousers with 
your blazer — you'll end up looking like you 
can't afford a suit. A single-breasted blazer is 
the safest choice, but a double-breasted version 
can be extremely dashing while adding bulk to 
a petite frame. Grey and navy are mainstays in 
the blazer department, but prints, patterns and 
brighter hues add flair — perfect if you work in 
the creative field. 


Ready 

fertile 

beardroom 

Up your wardrobe (and boardroom) 
game with the hotteist piekis off 
Autumn Winter SOlS’s runways. 
By Justina Tan 


COAT OE ARMS 

An overcoat might be too heavy in Singapore's muggy 
climate, but it's a must when you're on a business trip. 
Whether tossed over a suit or a shirt-and-pants combo, it 
immediately adds elegance to your ensemble, and keeps 
you toasty in nippy weather — pick one that is 100 percent 
wool. The fit and length are crucial. To look dapper — not 
dated — the overcoat should be no longer than knee- 
length, and the coat sleeves should reach beyond the shirt 
cuff. 
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SHOEIJV 



Based on a study by researchers at the University 
of Kansas, an individual s personality, social status, 
and even his salary can be ascertained from the 
shoes he wears. If youVe looking to impress a 
business partner, how you dress your feet forms 
the foundation for success. Black oxfords are 
appropriate for the office, but cognac-hued 
loafers or brogues offer a chic alternative for 
more contemporary events. 


Alexander 

McQueen 


Bottega 

Veneta 




e p i c u r ea s i a . c o m 49 



STYLE BUZZ 



IWC Portugieser 
Annual Calendar 


Roger Dubuis 
Excalibur 
Automatic 
Skeleton in 
black TLC 
titanium 


Girard- 

Perregaux 

Vintage 

1945 


Lanvin 


Dior 

Homme 


Gucci 


Saint 

Laurent 


AMBITIOUS 

AUCEIVTS 


Cuff links and the right tie — the 
little things do matter, even in the 
sartorial department. A man who 
bothers to add finishing touches 
to his work ensemble impresses 
others with his attention to detail. 
Pull together your spiffy outfit 
with these exquisitely crafted 
accessories. 


Loewe 


MB&F 


A luxury watch is to a corporate highflyer what a designer bag 
is to a woman, only much more valuable and precise. These 
timepieces will stand you in good stead throughout your career, 
and bring a new level of refinement to your demeanour. 


Giorgio 

Armani 






POLISHED TO 
PERFECTION 

Grooming may seem 
unimportant when million- 
dollar deals are at stake, but 
looking good and feeling great 
are the seedbed for achieving 
success. First impressions 
count, so make sure your style 
and appearance are in sync. 


SK-II Men Moisturizing Cieanser 
($89) Powered by the brand's 
skin-rejuvenating Pitera and 
infused with menthol, this face 
wash hydrates while providing a 
refreshing cleanse. 


FiNiSHiNG 
TOUCHES 
Bieu de Chanei 
Eau de Parfum 
($165) Masculine 
yet wearable, 
this enticing 
scent combines 
warm cedar and 
vanilla notes 
with sensual 
New Caledonian 
sandalwood. 



BLEU 

CHANEL 


EAU OE fAPFUM 



Armani/ 

Prive Ambre 

Eccentrico 

($340) 

Housed in a 
beautifully 
crafted flacon, 
this fragrance 
is formulated 
with precious 
raw materials 
like accords 
of amber and 
balmy notes 
of tonka, 
patchouli, 
cinnamon 
and prunol 
molecule. 



CLINIQUE 
FOR MEN 


^arcoal 
wash l 
liittoyant 
c&jncrust^nt 
aKcharbor 

I ' 


Ciinique 
for Men 
Charcoai 
f Face Wash 
($43); and 
Ciinique for 
Men Sonic 
System Deep 
Cieansinq 
Brush ($149) 
Infused with 
charcoal, the 
face wash 
and cleansing 
brush work 
in tandem to 
deliver superior 
pore-purifying 
action. 



Dior Homme 
After-Shave 
Bairn ($82) 

The perfect 
conclusion to 
your grooming 
ritual, this 
luxurious salve 
soothes razor 
burn while 
enveloping the 
senses with 
a soft vanilla 
note. 


D; 


lor 


Aiqenist Power Advanced 
Wrinkie Fighter Moisturizer 
($125) Fuelled by age-fighting 
algae protein, this potent 
moisturiser helps to reduce the 
appearance of fine lines and 
wrinkles while improving skin 
firmness and elasticity. 


Suiwhasoo Essential Skin 
Refiner for Men ($84) 

This gel-textured toner is 
formulated with skin-loving 
Korean medicinal herbs to 
hydrate and soothe skin 
post-shaving. 


DrOR HOMME 

frUWf 

*r rrA 
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SPECIAL FEATURE 



STATE OF THE ART TECHNOLOGY 


A class-leading Nine-speed Automatic 
Transmission that is 7.5kg lighter than its previous 
six-speed model translates to notable improvements in 
fuel economy, reduction in carbon dioxide emissions, 
and greater control in low-grip conditions. The Active 
Driveline delivers both on and off-road. On-road, the 
system disconnects drive to the rear of the vehicle, 
providing maximum fuel economy. Sophisticated 
controls are put in place to monitor key parameters 
continuously, kicking into four-wheel drive mode when 
required within 300 milliseconds. Poor weather and 
all road conditions are safely tackled with the Terrain 
Response® System, which automatically adapts 
to provide optimum drivability and maximum traction 
while maintaining a comfortable ride. 


The first car Norman Hartono, general manager of Dancing 
Crab and new American Chinese dining concept Lokkee, 
ever drove was a Range Rover. That was during his time in 
the United States, where he appreciated the car’s intelligent 
capabilities that allowed him to tackle tricky terrain on and 
off-road. These days, he welcomes features like the plush 
interiors in the Range Rover Evoque, which are “contoured 
around the passengers, delivering immediate comfort.” He 
adds, “The newer cars are still SUVs but feel rather compact, 
and have managed to maintain all the wonderful qualities of 
their predecessors but without the noise and bulk”. 


hen YOU qet into 


one, you almost teel 
ou're king ot 


t 


e 

e road 




Range Rover Evoque’s interiors are upholstered in the 
finest natural materials and combine sophisticated 
finishings, real metallic trims and distinctive 
colourways for a modern look and feel. Personalise 
your ride with partial or full grained leather seats or 
luxurious Oxford leather. Finer details include twin- 
needle stitching, where even the length and direction, 
thread colour and strength are not left to chance. 


SPECIFICATIONS FOR RANGE ROVER EVOQUE 


ENGINE CAPACITY: 2 LITRE, 4 CYLINDER TURBOCHARGED ENGINE 
MAX POWER: 240PS @ 5,500RPM 
MAX TORQUE: 340NM @ 1,750RPM 
GEARBOX: AUTOMATIG 9-SP EED 

MAX SPEED: 217KM/H 
TANK: 70 LITRES 




LUXURIOUS INTERIORS 




LAND^ 
’ROVER A 


ABOVE & BEYOND 



Equipped with all-terrain capabilities 
and nine-speed automatic 
transmission, The Range Rover 
Evoque gets a resounding nod from 
restaurateur Norman Hartono, 

PHOTOGRAPHY CHING ART DIRECTION & STYLING THNG WEE NEE 
JACKET Q MENSWEAR 





EPICURE REVIEWS 


Our team goes undercover to suss out the latest and most talked about restaurants in town. 



Must-tries: 
House-made 
sourdough with 
bacon butter 
and pickled 
vegetables. 
Tasting menus 
are seasonal 
and change 
monthly. 


CURE 

21 Keong Saik Road. Tel: 6221 2189 

Wken chef Andrew Walsh calls Keong 
Saik his '‘hood he means it. He lives 
in the area, has spent over three and 
a half years spearheading Esquina 
and The Study, and in that time forged 
ties with neighbours Joel Fraser of The 
Cufflink Club, and Camiel Weijenberg, 
who designed The Libraiy Bar. With all 
that in place, he was ready to open his 
own restaurant CURE, derived from the 
Latin word curare (which means to take 
care of), also in the same neighbourhood. 

The entrance to the 1,350 sq ft bistro 
is a little unnerving with only a narrow 
entrance left from a large bar flanked on its side, but the clean 
architectural lines come without frills and there's a charm m the 
mmimalistic nature of it all. The 40 seats are thankfully far more 
comfortable than the high stools at Esquina, giving you a cushy 
view of the narrow open kitchen. 

Walsh always strikes me as someone with an unpredictable 
temper. Tve seen him bark orders with hauteur on occasion and go 
on to charm guests with disarming smiles. But beneath the volatility 
of his moods, there is a certain air m the way he works behind the 
counters. He and his culinaiy brigade are perfectly in- sync, almost 
as if they're engaged in a choreographed dance. 

Dinner menus are fixed (three courses $75, four courses $95 
and five courses $115), while bar snacks and lunch dishes are 
offered a la carte. They're all rather splendid. Walsh manages 


to bring together inspired pairings like ricotta, buckwheat and 
asparagus with finesse. The ricotta is lusciously creamy and the 
asparagus is prepared in various ways — brunoise, thinly shaved 
ribbons and whole stalks — so eveiy bite is different from the one 
before. Fried buckwheat lends toasty notes and the salty sharpness 
of aged Comte pulls it all together. Walsh's clever play on textures is 
what keeps you excited throughout the meal. You're constantly left 
wondering what inconceivable miscellany he'll dream up next. In 
the meat course, he gently smokes quail while reserving the legs for 
a left-wing play on chicken kiev, stuffed in ricotta then breaded and 
deep-fried. 

When we visited in July, we were just in time to catch the 
harvest of scarlet strawberries and English peas so sweet, they were 
eaten raw with crisp- seared and cold- cured scallops. Another lunch 
visit in August rewarded us with seared John Stones Irish Beef and 
mayonnaise made from Galway Bay oysters ($33); succulent pork 
loin with peaches and port wine ($30); and a fabulous pistachio- 
truffle ice cream ($14). 

Fraser oversees the sharp drinks list as beverage advisor 
(Walsh returns the favour by conceptualising the food menu at 
Vasco, also owned by Fraser), curating a 1 10 label-strong wine list. 
An aperitif menu evokes classic European drinking rituals with 
libations like pink peppercorn Negroni, while Champagne Henri 
Giraud Hommage is seen to be served by the glass — a first for any 
restaurant here. 

CURE serves quality dishes without ceremony, and is 
currently touted as the restaurant to watch in the ever- vibrant 
Keong Saik area. But it'll make you do more than just watch. You'll 
want to return over and over again. MARIA SINGH 
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LongBeach 

Creator, of the Original and the 
Best Black Pepper Crab of Singapore 


Seafood 


Famous Black 
Pepper Crab 


Classic White Pepper 
Live Alaskan King Crab 


Head Office: 60 Paya Lebar Road #06-29 Paya Lebar Square Singapore 409051 I Tel: 6338 9398 I Fax: 6338 6398 
email: one@longbeachseafood.com, sg I website: www.longbeachseafoodxom-sg R longbeachseafood 


Long Beach MAIN I Next to ECP Burger King, 1018 East Coast Parkway 
Long Beach @ DEMPSEY I Left turn to Dempsey via Holland Rd (before Peirce Rd), 25 Dempsey Road 
Long Beach KING I Next to Kallang Park McDonald's / KFC, Opposite Mountbatten MRT Station 
Long Beach IMM I Level 3, Next to Rooftop Garden, IMM Building, Jurong East St 21 
Long Beach UDMC I #01-04 East Coast Seafood Centre 


Tel: 6445 8833 
Tel: 6323 2222 
Tel: 6344 7722 
Tel: 6566 9933 
Tel: 6448 3636 


Live Tiger 
Sea Mantis 



EPICURE REVIEWS 


Our team goes undercover to suss out the latest and most talked about restaurants in town. 




Must-tries: 
Canelon since 
1869, with 
a subtle but 
enjoyable foie 
gras flavour; 
pigeon paella, 
woodsy and 
aromatic with 
garlic 


LA VENTANA 

ttOI-01, 16A Dempsey Road. 

Tel: 6479 0100 

The cuisine is firmly and traditionally 
Spanish, while the location is rooted 
beautifully in a handsomely refurbished 
colonial bungalow in Singapore. The 
service, however, could have been lost in 
translation. 

Four-month- old La Ventana, boasting 
a full house when we dropped by on a 
Tuesday night, comes across as strangely 
incomplete. The a la carte menu and wine 
list (same for both lunch and dinner), were 
presented on a few grubby pieces of stapled 
A4 paper. The table setting felt plain, with paper-thin, tiny napkins 
barely serving as a placemat. A fair number of waitstaff, along with 
kitchen hands, are from Spain, but they don't exude the sunny 
warmth that you might wish for a restaurant with such welcoming, 
robust flavours — or high-end prices. 

One item caught our eye immediately: a traditional cannelloni 
($12 per piece) stuffed with foie gras, beef and pork with truffle 
cream — a fourth-generation family recipe since 1869. That's the 
year Carles Gaig's family opened their restaurant Taberna de'n 
Gaig in Barcelona. Carles took over the reins of the Taberna in the 
1970s and led it to garner its Michelin star in 1993. 

While Carles continues to run his original restaurant, now 
known as Restaurant Gaig, Ventana is run by his daughter Nuria 
Gibert and son-in-law chef Exluard Casterllarnau. The outpost in 
Singapore, the first venture in Asia, describes itself as a "tapas- 
centric restaurant featuring [the chef's] famous take on classic 
Catalan market fare". 

To share, we had Jamon Iberico on Catalan crystal bread 
($26) — a simple Catalan dish and staple of tapas bars across the 
country. The savoury ham was pleasantly unctuous as it should be; 
the bread was crusty and light with crushed tomatoes providing 
sweetness, tanginess and moisture. 

Classic tapas fare of patatcu bra<^aj ($12, fried potato cubes) and 



Spanish-style omelette with potatoes and onion ($14) were pleasant 
but the latter was under-salted. A glass of red wine sangria ($19) 
packed a bigger alcohol boost than most watered down versions in 
town, and its boldness suited the cuisine well. 

The paella and frdeua (noodle) dishes we sampled on two visits 
were delicious flavour- wise but none delivered docarrat, the crispy 
caramelised crust. If you can live without it, the pigeon paella ($38) 
and frdeua ($38) were respectively woodsy and richly seafood- 
flavoured although the latter does not contain very much seafood 
per se. Keep a lookout on specials as we were impressed by the 
head-turning lobster caldereta ($98), two lobster halves on a bed of 
carnaroli rice stewed in a rich broth and served in a huge casserole 
(feeds 2-3). Any questions you might have about the food, for 
instance the difference between paella and caldereta, is best saved for 
Google as the staff are not able to articulate such explanations. 

The meats fared well: crispy suckling pig ($38) had a thin 
crackling, served with strawberries in balsamic vinegar for a tangy 
counterpoint. The medium-rare Josper roasted 200-day grain fed 
Angus beef chateaubriand ($58, 220g) was unusually well-marbled 
(and flavourful) for the cut. If deciding between Catalan Creme 
Brulee ($15) and Deconstructed Mojito Cocktail ($18), we say opt 
for the former — it comes in a martini glass layered with caramel 
on the bottom, creamy espuma and toffee ice cream in the middle, 
and a burnish of burnt sugar on top. Like La Ventana itself, the 
experience is layered — you have to dig deeper for the sweetness. 
JUNE LEE 
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INDULGE IN A POWER 
JAPANESE LUNCH! 






Choose from S different kinds of amozing bento featuring oil 
your Japanese favorites. From seofood to meot^ each set is a 
harmonious balance of flavor and satisfaction. Get reody for 
a culinary experiences that are both maximum volume and 
competitively priced. 


Lunch menu is available Monday to Friday^ from Noon up to 
2.30pm. 


|yOMAKASE]I^UNCH SET^ 


SUSHI & SOBA SET 
$22 


UNAGI & TEMPURA 
BENTO 
$25 


LADIES BENTO 
$25 


TEu^mano 

305 RIVER VALLEY RD. *01-75 UE 
SQUARE SMGATORE 13S27« 


MON to tRI; 13RM to I.aOfH. 

dPMTO )0.3D«>M 

SAT, SUN L PH; 6PM TO 10.30PM 


Z'EN JAPANESE CUISINE 

WWW.ENDININCPAS S.COM/ZEN 


EXPERIENCE QUALITY & AUTHENTIC JAPANESE CUISINE BY 


EN JAPANESE DINING 



At En Jopanese Dining, seasofial Fishes from Tsukiji and Fresh ingredients from Okinowo are Hown in requlorly so diners can enjoy 
the fresirest dining experience at the most affordable rote, Our highly skilled culinary team uses clossicoT methods to draw out the 
umomi of ingredients, delivering authentic Japanese cuisine and o range of seosonol dishes to excite the palate. 

Menu con also be customized by our chefs to suit varying budgets ond tostes For privote porties. Cosy fotomi rooms in a voriety of 
sizes are ovoilable For booking, ideal For a relaxing meal with 5 to 30 guesh.This, coupfed with o full bar offering extensive selection 
of sake, shochu and awamori, makes En the ideal dining venue for ony occosion. 


^BURlWSHI^RLATTEIt 


TATAMJ ROOM 
(MOHO SULTAN) 


iTATAMt ROOM 
l(MjpUSSlA) 


SUIIAAI 

T£U 6rSS ^213 

207 VAiUEY HD. iOl S7 UE SOUAJtE 
SHGAPORE 33i27S 
SUNroiHtllS;inttlOI2AW 
FR), 5AI & EVE Of fH; m TO 3ANI 


WOCASSIX 
M :4233 00 « 

ISSBUKtT 

AlOCASSlA S 2»727 

MON TO 6emD lO.SOfM 

SAT, SUN S m 1 2ru ID to nPM 


EN JAPANESE DINING BAR 

WWW.ENMNINGMU.COM/EN 






To stand out in Singapore’’s ultra competitive food and 
beverage marketplaee, some eompanles are ehoosin^ to 
expand through aequisitions or fund-raising. 

Low Shi Ping assesses the impact on diners. 
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X n June this year, The Chope Group announced that it 
had successfully raised S$1 1 million to grow its business. 

This marks the third time the online restaurant reservation 
company has received funding since it was formed in 201 1. 
Previously, Chope raised S$ 1 . 1 million in the year it was 
established, and another S$3.2 million in 2013. This brings the total 
it has received to date to S$15.3 million. 

In addition to its recent expansion into Shanghai and Bangkok, 
chief executive officer Arrif Ziaudeen shares that the money 
will be funnelled into improving their services. For instance, it is 
experimenting with social dining to allow users to see where their 
friends are eating. It is also working on selling digital cash vouchers 
that offer discounts at participating restaurants. 

Going down a slightly different path, but also with the same 
intention of expansion and growth, is The Big Idea. In February 
2014, the company behind well-loved dining concepts such as 
Kinki and Fat Cow sold a majority stake to Kitchen Language, the 
restaurant and franchised food arm of Far East Organization. 

One of the largest real estate developers and landlords in 
Singapore, Far East also has a regional and international presence 
in both retail and hotel spaces, which appealed to Karen Seah, a 
founding member of The Big Idea and now group chief executive 
officer of Kitchen Language. 

“This sets out opportunities for our portfolio to grow in line 
with Far East s footprint. We are headed owards various expansion 
milestones including opening more outlets, as well as launching and 
bringing in new concepts, which will definitely create a buzz." 

It was not alone. Three months later, L Capital, the Asian 
private equity arm of LVMH Moet Hennessy Louis Vuitton 
SA, bought a more than 90 percent majority equity stake, worth 
approximately US$100 million, in homegrown Chinese food group 
Ciystal Jade Culinaiy Concepts. 


“It placed us in a position for further growth — more 
aggressively in China, while exploring opportunities in other 
neighbouring Asian countries," recalls Ciystal Jades chief 
operating officer, James Ouek. “We knew we could also leverage 
on the expertise of L Capital; such as its strong branding and solid 
relationship with landlords and business partners." 

In June this year, Ciystal Jade scored another coup when 
Standard Chartered Private Equity (SCPE) invested US$52 
million in it. Commenting on the deal was L Capital's managing 
partner Ravi Thakran, “SCPE's investment will further strengthen 
the resources available to allow full exploitation of the tremendous 
growth opportunity for Ciystal Jade." 

In the same month, it was reported that the Singaporean- 
founded Imperial Treasure Restaurant Group is to be bought over 
by Navis Capital Partners. While Imperial Treasure declined to 
comment, it is known that the intention is to help speed up the 
expansion into China. 

BELLY HAPPY CONSUMERS 

It is still early days for Chope and Imperial Treasure to feel the 
impact of their respective deals, but the teams behind The Big Idea 
and Ciystal Jade said they have seen tangible consequences that 
also benefit consumers. 

Ouek says Ciystal Jade is currently undergoing a rebranding 
exercise, which will start to roll out in new outlets at Marina Bay 
Financial Centre and Toa Pay oh by the first quarter of 2016. 
Existing branches will undergo renovations in ph ases. At the same 
time, it has reassessed menu selections, and honed food quality and 
service. There are also plans to convert or close concepts that are 
underperforming. 

Over at The Big Idea, it underwent a restructure to integrate 
its six concepts with Kitchen Language. The combined portfolio 
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now stands at 16 brands and 30 outlets, managed by over 600 
employees. 

Internally, a new perspective was necessary as it shifted in scale 
to become a mid-sized company. “We adopted a more large scale 
operating and strategic mindset to the way we used to operate. It 
also leads to the last big change to ensure that we attract the right 
talent to join our team — this business depends on it,“ explains Seah. 

The latter is especially important to The Big Idea since it is 
no secret that happy staff means happy diners. Leveraging on the 
resources of Kitchen Language, it now offers employee benefits 
such as insurance coverage and bonuses for good performance. 

Staff also receive training to beef up their job knowledge and learn 
about career advancement opportunities. 

China is clearly an important market for Chope and Ziaudeen 
is optimistic about the opportunities there. “We launched Chope 
in Shanghai in September 2014 and saw 150 restaurants sign up 
in just three months, with only two staff on the ground," he shares. 
Some degree of localisation was necessary to fit the needs of the 
market — Chope is available in both traditional and simplified 
Chinese, and on major app stores like Xiaomi. 

And what of the implications for the consumer? Ziaudeen is 
succinct in his answer, “More restaurants, more features and more 
assurance of a faultless booking experience." 

TOUGH BUT SATIATING 

Needless to say, growth and expansion come with its own set of 
challenges. There is the inadvertent fear of the brand disconnecting 
with its customers. 

At Chope, Ziaudeen reveals that in spite of the growth 


trajectory, the team is working increasingly harder to stay in 
touch with its clients, “The whole management team flies to each 
of our cities at least once a month now to be on the ground." He 
himself personally chats with visitors to the website using its live 
chat widget, and the general manager of Chope Shanghai, Louis 
Chaffard, sends thank-you messages directly to regular users. 

“None of this is mandated, we just care deeply about our users and 
clients." 

Another challenge lies in retaining the brand s identity and 
preventing standards from dropping. Ouek says that despite their 
majority stake, L Capital does not interfere much with the day-to- 
day operations. “They leave it to the Crystal Jade team, since our 
aim is to maintain and grow brand equity. Expertise is lent (only) in 
areas to enhance business operations further." 

Locally, the lack of labour supply remains a major stumbling 
block, especially when expansion plans are domestic in nature, as 
at The Big Idea. As previously explained, counter-measures are in 
place but Seah says improvements cannot be made overnight. “We 
are constantly improving and tweaking as we go along. There are 
no hard and fast rules." 

In spite of these obstacles, consumers have stalled to benefit. 
Shermay Lee, a food consultant and regular user of Chope, is 
unbridled in her enthusiasm for the company. “Chope has a strong 
collection of restaurants, from hip must-tiys such as Long Chim, to 
traditional places like Chui Hui Lim to bring the family." 

She also recalls how she recently went biking at Punggol Park 
with 12 of her relatives and needed a restaurant to dine at after their 
excursion. “I found Uncle Leong Seafood, which goes to show how 
far-reaching and useful Chope s (network) is." 6 


60 epicu reasia .com 



Whether you have adventurous taste buds, 
prefer classic flavours or are simply watching your sugar intake, 
Yan Ting’s wide range of mooncakes will suit your preference. 



Yan Ting at The St. Regis Singapore puts 
a personal touoh on Mid-Autumn festivities 
with its exquisite snow skin moonoakes, all 
of which are handmade by the restaurant’s 
masterchefs. 

The White Lotus Paste with Lemon 
Truffle Snow Skin Mooncake ($73 per box of 
eight) is a new flavour, marrying the delicate 
citrus tartness of lemon with the delightfully 
sweet chocolate truffle, and housed in lime 
green snow skin. Also making its debut is 
the Cranberry Paste with Salted Egg Yolk Snow Skin Mooncake 
($73 per box of eight). Encased in striking rosy pink snow skin, this 
mooncake features an interesting pairing of salted egg yolk with 
tantalising sweet cranberry paste. For something with the kick of 
liquor, try the White Lotus Paste with Lychee Martini Truffle Snow 
Skin Mooncake ($75 per box of eight) where white chocolate truffle is 
infused with fruity lychee martini. 

Purists who yearn for classic, timeless mooncake flavours 
will like the Black Sesame Paste with Melon Seeds Snow Skin 


Mooncake ($75 per box of eight); its 
smooth and fragrant black sesame paste 
is embedded with melon seeds, offering 
a delightful crunch with every bite. The 
traditional mooncake selection also includes 
the time-honoured Baked Mooncake with 
White Lotus Paste and Single ($76 per box 
of four) or Double Yolks ($79 per box of 
four). 

Another favourite making a return is the 
Pure ‘Mao Shan Wang’ Durian Indulgence 
Snow Skin Mooncake ($118 per box of eight), with creamy, luscious 
chunks of the premium-grade majestic tropical fruit. The health- 
conscious ones can opt for the Reduced Sugar White Lotus Paste 
with Macadamia Nuts Baked Mooncake ($72 per box of four), while 
nut lovers who enjoy varied textures and crunch will be delighted 
with the White Lotus Paste with Assorted Nuts and Yunnan Ham 
Baked Mooncake ($79 per box of four). 

The mooncakes are available until 27 September. To enjoy an 
early bird discount of 5%, place your orders by 8 September. 



ST REGIS 




Level 1U, The St Regis Singapore, 29 Tanglin Road. 
Tel: 6506 6887 
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Venues 
to impress 

These clays, business entertaining is no longer eonlineci to 
the private rooms of fine (lining restaurants or elubs. These 
unique and exeiusive venues wili start you off on the right foot 
with your Tier 1 elients. By Xie Huiqun 
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PRIVATE YACHTS AT 0NE15 
LUXURY YACHTING 

For those seeking a little more action to complement 
your business entertainment, a nautical voyage on 
board a private yacht may just hit the right spot. But 
not just any yacht, how about one that is born in 
Singapore? 

While looking for the perfect marine escapade, the 
sleek and graceful Megaway caught our eye. One of 
over 20 yachts in the ONE15 Luxury Yachting fleet, 
the Megaway was the first to be designed, built and 
assembled in Singapore. This 128 ft (39m) luxury yacht 
has six cabins — a master on the main deck, and three 
double plus two twin cabins in the lower deck — which 
can house 12 guests, but is able to ferry up to 50. Its 
welcoming interiors, with a neutral palette of cream and 
brown, and well-crafted furnishings, creates an elegant 
and warm atmosphere. Facilities on board include a 
BBO pit (what s not to love about a barbecue while out 
at sea?), a Jacuzzi and even karaoke. 

Accustomed to crafting exclusive events, the 
ONE15 Luxury Yachting team and offsite catering 
from ONE°15 Marina Club wdl be on hand to see to 
your needs, be it creating a gourmet meal for your VIPs 
on board or arranging to anchor at Lazarus beach for 
a measure of tranquility. Charter rates from $10,500. 
#01-01 Sentosa Cove, 11 Cove Drive. Tel: 6305 9676 or sales@ 
one15luxuryyachting.com 


COLONIAL MANORS AT 
CAPELLA SINGAPORE 

It is almost like entertaining at home, albeit on a grander 
scale. These two exquisite back and white mansions at Capella 
Singapore are the epitome of understated luxury. Built in 
the 1880 s, each house occupies a sprawling 4,671 sq ft (they 
served as former residences of hrgh ranking British officers). 
They were painstakingly restored to complement the hotel 
architecture, which was designed by Pritzker Architecture 
Prrze Laureate Lord Norman Foster, and given conserwatron 
status in 2000. 

The rnterrors, designed by late Indonesian design guru 
Jaya Ibrahim, sees a refined balance of opulence with grace in 
neutral palette of cream, beige and earth hues. The handsome 
dining room (our favourite area of the house), cosy living room, 
designer kitchen, and a private lap pool will make your guests 
feel most homely. As for the gastronomical aspects, whether it is 
a private chef you require or a poolside cocktail party, the team 
at Capella and the personal assistant assigned to you will ensure 
that you are well taken care off. Rates from $8,000 per night. 1 The 
Knolls, Sentosa Island. Tel: 6377 8888 gr.singapore@capellahotels. 
com 
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TEKA SINGAPORE PTE LTD 83, Clemenceau Avenue, #01-33^4, UE Square, Singapore 239920 
Tel: 6734 2415 Fax: 6734 6881 After-Sales Service: 6235 2265 wwwTeka,com 
Weekdays: 9:00am - 7:00pm Saturdays: 10:00am * 7:00pm Closed; Sundays / Public Holidays 



THE ARTS HOUSE 

This is as stately a venue as you can get if you are 
entertaining foreign dignitaries or high profile clients. The 
almost 200-year-old building was officially declared as the 
Assembly House on 9 July 1954 and was renamed the 
Parliament House when Singapore gamed independence 
in 1965. It served as Parliament House until 1999 and 
was converted to The Arts House, a centre dedicated to 
multidisciplinaiy arts, in 2003. 

While the Chamber — the former Parhamentaiy 
Chamber modelled after the House of Commons — is the 
most arresting room in the house, wining and dining is 
unfortunately not allowed in there. The Living Room, 
which used to be the general office of the Parliament 
House, is also a splendid venue. We also like the 
Blue Room, which was the former Commonwealth 
Parliamentaiy Association Room and where Members of 
Parliament would relax in between debate sessions. What 
is interesting is that in the 1950s, the adjoining VIP Room 
was the venue of secret meetings between then Prime 
Min ister Lee Kuan Yew and the underground Communist 
Chief, Fong Chong Pik. It was also where Mr Lee would 
discuss strategies with his Old Guard ministers on how to 
tackle the opposition Barisan Socalis in debate. 

Culinaiy options for these rooms are limited to 
official caterers; we are glad to see the restaurant Olivia 
Cassivelaun Fancourt (OCF) helmed by chef Jonathan 
Koh among them. His thoughtful and well-executed 
French classics are expected to inject elegance into the 
evening while you feel the historical vibe of these rooms. 
Venue rates from $250 per four-hour block. 1 Old Parliament 
Lane. Tel: 6332 6900 



ARTSCIENCE MUSEUM AT 
MARINA BAY SANDS 

Yes, the impressive ArtScience Museum — with its 
award-winning form reminiscent of a lotus flower — at 
Marina Bay Sands is available for private events. And 
there are several choices. Galleries aside, we found the 
museum lobby to be a most charming space for that 
special occasion. The chic, free-standing glass pavilion 
can be yours for the evening, all decked out in siyle to 
receive your guests. 

For utmost privacy, the Rain Oculus may be 
preferred. The sustainable feature was buHt to collect 
rainwater, which is recycled and redirected for the 
museum s use. Its discreet location (under the roof 
of the museum) makes it one of the best kept secret 
venues for exclusive events. Rates available upon enquiry. 
10 Bayfront Avenue. Tel: 6688 3176 
museumevents@marinabaysands.com e 
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Mid-Autumn 

with the 

Joel Robuchon touch 


The patisserie at Joel Robuchon Restaurant has just 
taken the contemporary reinvention of the mooncake to 
new heights. Each limited edition box is exquisitely 
packaged with 9 mini snow skin delights of assorted 
flavours, featuring salted caramel, raspberry, champagne 
and coconut ganache. 


Please email your orders to RobuchonQRWSentosa.com from 1 September 201 S 

JdSI Hobuchar Restaurant, Hotel Michael. Level 1, 8 Sentosa Gateway, Sentosa liiand, Singapore 0882G8 


RESTAURANT 




Sentoso 

Singapore 


0^0 e n t i n q Resort 






Viva ritalia ! 

Savour a gastronomic celebration of the finest Italian cuisine at Gusto Italiano. 
Its third edition presents Michelin-rated international guest chef promotions and 
exclusive gourmet dining events. HSBC Cardholders, make your bookings this 
month to enjoy 20% off these feature experiences. 


A JOURNEY THROUGH ITALY 

Date: 29 September 2015, Tuesday 
Time: 7pm 

Venue: Zafferano located at 10 Collyer Quay 
Exclusively for HSBC Cardholders: S$158.40++ 

(U.P. S$198.00++) 

Marco Guccio 

Chef Marco Guccio will take you on a culinary 
odyssey through the Italian peninsula as he 
showcases traditional recipes with innovative, 
contemporary interpretations. Start your journey 
in the south for fresh seafood prepared in the typical style of Sicilia. 
From Marco’s family roots in the regions of Sicilia and Calabria, 
savour traditional olive oil from the region and the family recipe for a 
special spreadable spicy pork sausage originating from the small town 
of Spilinga, south of Calabria. 





Continue to the 
island of Sardegna for 
the indigenous /re^o /a, 
a type of pasta, and 
bottarga, salted and 
cured grey mullet roe. 
Toscana, Piemonte 
and Veneto, within the 
central and northern 
districts, are represented 
in the splendour of 


their culinary heritage combined with the innovative interpretations of 
Guccio. 

Each delectable course will be thoughtfully paired with renowned 
wines moving from the south to north of Italy which includes labels 
such as Poderi di Jerzu, Vermentino di Sardegna “Telave” 2014 DOC, 
Cecchi, Morellino di Scansano “La Mora” DOCG 2013 and Ascheri, 
Barbaresco DOCG 2010. 

THE CUISINE OE MASTERCHEE ANTHONY 
GENOVESE** WITH THE WINES OE POGGIO DI 
SOTTO, GRATTAMACCO AND COLLEMASSARI 
Date: 3 October 2015, Saturday 
Time: 7pm 

Venue: Dolce Vita located at Mandarin Oriental, 

Singapore 

Exclusively for HSBC Cards: S$238.40++ 

(U.P. S$298.00++) 


Hailing all the way from IL-Pagliaggio, two Michelin-starred chef 
Anthony Genovese has extensive years of culinary experience. The 
award-winning chefs specially curated dishes will be matched with 
wines of great complexity, elegance and age from Poggio di Sotto, 
Grattamacco and ColleMassari. 

Providing the perfect backdrop for this luscious fare is the 
understated yet hip Dolce Vita. The light, sun-kissed ambience with a 
hint of Singapore’s city skyline perfectly complements the evening fare, 
promising you an unforgettable gastronomic odyssey. 




Zafferano 


Dolce Vita 



Cuisine of 
chef Anthony 
Genovese 
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In partnership with 

HSBC^» 




Igor Macchia 


THE CUISINE OE MASTERCHEE IGOR MACCHIA* WITH THE 

WINES OE TUA RITA 

Date: 8 October 2015, Thursday 

Time: 7pm 

Venue: The Lighthouse located at The Fullerton Hotel Singapore 
Exclusively for HSBC Cards: S$230.40++ (U.P. S$288.00++) 


Wow your senses with the cuisine of highly acclaimed one 
Michelin-starred chef Igor Macchia of La Credenza from 
Piedmont. Luxuriate in the warm furbished ambience of The 
Lighthouse for a hallmark evening of new renditions of classic 
Italian favourites prepared with chef Igor’s explicit culinary 
techniques. 

There is no better way than to 
complete these alluring creations and 
enthralling views with the flourishing 
and much sought-after vintages of Tua 
Rita, Italy’s first successful producers of 
vins de garage. Definitely one night that 
will be too good to pass up! 


To place your reservations, visit www.gustoitaliano.com.sg. 
For more HSBC dining privileges, visit www.hsbc.com.sg/dining. 
Terms and conditions apply. 


A CELEBRATION OE SEA URCHIN BY 

SAURO WTTH THE WINES OE 
I SARTORI DI VERONA 

Ljino Date: 9 October 2015, Friday 

Time: 7pm 

Venue: Gattopardo located at 34 Tras Street 

Exclusively for HSBC Cards: S$174.40++ (U.P. S$218.00++) 


For one night only, indulge in executive chef Lino Sauro’s 
scrumptious uni delights. Tantalise your taste buds with this 
exclusive six-course sea urchin extravaganza; the gorgeous 
creamy flavours in unison with classical Veronese wines that 
reflect innovative expressions of traditional varietals from 
Sartori Di Verona. 




SEEN AND SAVOURED 


Merrymaking at 
Manhattan 


Held at the plush Manhattan Bar in Regent Singapore, 
epieure society’s inaugural memhers-only event was 
a lovely evening of fine eoehtails, gonrmet har hites, 
and exelnsive eompany. 


epicure society's first-ever event was thoughtfully 
organised to bring together 20 like-minded bon 
vivants for an exclusive evening of food, drinks, 
and laughter. Although many of the guests have 
been to some of the world s best food and beverage 
establishments, they were delighted by Manhattan 
Bar. '"This bar is very unique, as it has a rickhouse 
for ageing its own spirits and an ingredients room 
filled with herbs, fruits, and spices. IVe travelled 
extensively and never seen anything like this," says 
real estate developer Victor Ow. ‘‘Do you have 
snakes and scorpions?" jests one guest during a 
tour of the bar. 

After nibbling on scrumptious bar bites like 
Shrimp Ceviche Taco and Street Style Hotdog, 



and sipping exquisite cocktails like the champagne- 
and beriy-based CBGB — crafted by the talented 
mixologists at Manhattan Bar — the group was 
given the “trolley treatment". A mixologist pushed 
a cart of the finest spirits into the Rockefeller Room 
and created a rum-based Manhattan (a drink 
favoured by the Cuban upper class) on the spot for 
those present. 

“I got to catch up with some old friends over 
good food and amazing tipples. It was a lively 
evening filled with great camaraderie, which was 
made even better by this luxurious yet cosy venue. 
Tm most certainly looking forward to the next 
epicure society event," shares Yap Kim Wah, chief 
executive officer of Hyflux Caprica. 
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A truly discerning 
epicurean elub that , 
handpicks the best of 
gastronomie indulgences 
to satiate your desires]^ 
and senses. 


Get access to exclusively curated events and experiences 
and enjoy bespoke privileges as an epicure society member. 


Exclusive perks await epicure society members at these fine Italian restaurants. 



Register your interest w^ith us at 
+65 6848 6880 or w^rite to us at 
membership@epicuresociety.com 


Please visit 

w^w^w^. epicure society, com 
to discover this exclusive 
epicurean clnb. 


TOP TOQUE 


IVotso 

enfant terrible 

Gone are his days as the quieh-tempered, 
three Miehelin starred ehef , but Mareo Pierre White 
still euts an imposing and influential figure in the 
food world. Euniee Lew sits down with the man 
himself to ask some essential questions. 


M arco Pierre White, it seems, is not too much of a morning 
person. At 10am, with a coffee in hand, he s taking no 
prisoners. Having seen my list of questions, Im curious 
as to what he thought of them, considering he s fielded (and 
terrified) countless journalists since the 1980s. But White would 
have none of it. “You shouldn't hide your insecurities (about your 
questions) by asking that," he says pointedly, ignoring my query 
altogether. And so it begins: White's knack for making someone 
shift uncomfortably in their seat. Even my choice of a drink is 
observed and remarked upon, though not negatively. 

This side of White, arguably the most gifted chef to come 
out of England so far, is well-known and chronicled. After all, 
he didn't earn his reputation as the food world's enfant terrible 
over nothing (though he counters: “Most of my reputation is a 
product of exaggeration and ignorance."). He's soft-spoken, but his 
answers are brusque — an intimidating combination. My questions 
tumble forth, but I'm beginning to feel like we got off the wrong 
foot. But when talk turns to his beloved Yorkshire, a rare smile 
tugs at his lips, unable to hide his affection for the hilly Northern 
England county where he grew up. His stony exterior broken. 
White's demeanour is markedly warmer, finally putting down 
the cup he had been clutching in front of him like a shield and 
leaning forward. He continues to tell of how he now spends his 
days keeping chickens and tending to his orchards and bee hives, 
revealing his zeal for growing and nurturing things. 

White is no longer the hothead he once was — age and distance 
from the kitchen frontlines have mellowed him somewhat since 
his volatile days at Harveys and his namesake restaurant at Hyde 
Park Hotel, though some things never change. “I never smile for 
photographs," the 52 -year- old declares, before directing a flinty 
stare at our lensman for a shot. 

What made you agree to headline the Margaret River Gourmet 
Escape this year? 

I spend a lot of time in Australia, because I film there twice a year 


for Master Chef Australia. N\y friend George Calombaris goes every 
year and speaks very highly of the produce. These sort of events 
are very good to support and be proud of, because it promotes food 
and cooking. 

What will you be bringing to the table that s different from 
previous headliners? 

Like everybody else, I bring my stories, knowledge and 
experience, and share them. I'm no different from anybody else. I'm 
just a chef. 

That s very modest of you. 

It's true. I'm a chef who has knowledge to share and stories to 
tell. As I've often said in my life, a story is more important than 
a recipe. A recipe can confuse you, while a story can inspire you. 
And this kind of events is all about inspiration. If you think of the 
world we live in, if you think of what food was 30 years ago, and 
you think about what food is today, it's all being created through 
people sharing their knowledge and experiences. 

We live in a world of refinement, not invention, because 
everything has already been invented and been done. If you want 
to put strange combinations with strange foods, that's fine, but it 
doesn't mean you're inventing. 

Would you try strange food combinations? 

I'm a classicist, therefore I believe in the classics such as cheese 
and onion, basil and tomato, salt and vinegar. Straightforward 
pairings. I think if you start putting strange ingredients with 
things which don't work, it's a bit weird. 

Have you tried any restaurants. . . 

I don't go to those restaurants. I tend not to dine out when I'm at 
home in England. I live a very private life. I have lots of chickens 
and geese, and I do a lot of gardening, I do it because I enjoy them. 
It's about creating and making things. > 
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What purpose has the Michelin stars served in your life? 

It s just a stepping stone. I think they re necessary for everybody. 

I wouldn't recommend anyone to go down a particular journey 
though; that's their choice. Everybody makes their own choices. 

If you could give your pre-Michelin star self advice, what would 
it be? 

I wouldn't change anything. I have personally realised my dream; 
very few people realise their dreams. The journey that we go 
down is a journey of knowledge, sometimes it's kind, sometimes 
it's unkind. But it's taking the knowledge from the experience. We 
live our experiences within our certain fields, whether good or bad, 
because that's what makes you the 
person you are today. 

Looking at how you ve retired 
and become a restaurateur/ 
businessman, what do you think 
of chefs who have built empires 
much bigger than yours? 

You can't criticise people for 
making a living, can you? When 
you have children, you have 
responsibility and duty. It's much 
easier for me to do what I do now, 
for the simple reason that I don't 
have Michelin stars to protect 
anymore. Until I retired from the 
stove full-time and returned my 
stars, I was always in my kitchen. 

I never flew, I never travelled 
anywhere well. Today, I fly all 
over the world. 

Would you say you prefer this 
life? 

It's an interesting life. I have 
freedom, I see my children. I have 
a very simple life in England, 
then every so often I go to work. I 
spend a lot of time at home in Bath, and building two hotels. Bath 
is the most beautiful city in Britain, or Edinburgh. I like making 
things. 

Do you think your personal brand is diluted with multiple 
restaurants under your belt? 

No, not at all. You've got one of three choices really. One, you 
can do a franchise business; two, you can set up a management 
consultancy. Or three, you can own and do both, which I happen 
to do — I own businesses and happen to have a franchise business. 

How do you maintain the standards across the restaurants? 

I employ the right people. I have an infrastructure which supports 


and teaches. It's very important to invest and spend time in the 
outlets. 

I read that some of your gastropubs went up on sale early this 
year. 

I buy and I sell all the time. It's what I do. In business it's natural 
to do so. Even though I owned the Mirabelle restaurant and it was 
personal to me, I sold it. I lost my mother at six, so I learnt early on 
that in life you don't have something forever. Life is a mixed bag. 

Having been on several cooking shows, what good do you think 
they do? 

That's a very negative question. 
They inspire people to buy better 
produce and to cook (especially 
mothers and fathers), and it 
inspires children to understand 
food. I know journalists attack 
kitchen shows and chefs on 
television all the time. But if it 
wasn't for these chefs, then the 
standards of food in the world 
wouldn't have improved as 
much as it has over the last few 
decades. Look at how many 
people dine out now. 

If you look at the Margaret 
River Gourmet Escape and 
how many people go to that, 
that answers your question. 

It inspires people to seek 
knowledge and in turn they buy 
better produce and cook better 
food for their families. I've never 
really understood journalists 
attacking cooking shows and 
chefs on television. I find that 
quite bizarre. It's this negativity 
of journalism that I find rather 
confusing. 

These shows also inspire young people to join the industry, 
which IS very important. So in 40 years being m the industry 
television has improved food enormously Look at the food scene 
in Singapore now and how international chefs are all coming here; 
it's fabulous for the country Every time a chef comes to Singapore, 
he brings his knowledge, which provides opportunity for young 
Singaporeans who want to work in the industry. 

What have you planned for the future? 

I don't plan, I just live life. I'm not a strategist, things just happen, 
opportunities and invitations appear. I'd much rather let life 
unravel itself rather than to force it. I think when you're young you 
go chasing for everything. Young people tend to be ambitious. 6 
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PHOTOS CHING 




Southern Cross University CRICOS Provider: 01241G 

Le Cordon Bleu CRICOS Provider: SA 01818E, NSW 02380M 

This course is not available to international students studying in Australia. 










Take your passion for gastronomy and travel to the next level with the Le Cordon Bleu 
Master of Gastronomic Tourism program. 


At a time when travellers are increasingly drawn to vineyard tours, farmers’ 
markets and Michelin-starred restaurants, the enthusiasm for food and 
its provenance has never been greater. The Le Cordon Bleu Master of 
Gastronomic Tourism program, developed in association with Southern 
Cross University, fuels this burgeoning interest in gastronomic tourism by 
providing a multidisciplinary understanding of food and drink cultures and the 
impactful role played by food and drink in contemporary society. 

In the only postgraduate degree of its kind, the all-encompassing 
syllabus explores topics such as food history & sustainability, event and 
destination marketing, management principles, food writing and restaurant 
reviewing, food and wine technology and culinary tourism. 

Best of all, it’s offered online so students can maintain a work-life balance 
by embarking on the program from the comfort and convenience of their 
homes while connecting with other passionate foodies around the globe. 

For professionals seeking career pathways in food, tourism, media or 
education, the Le Cordon Bleu Master of Gastronomic Tourism program 
is a rewarding stepping stone in more ways than one. Choose your life. 
Enrolments are now open and your future awaits. 


‘‘The simple nourishment 
of food and drink is not 
just something ordinary. 

It is magical — how a bowl 
of Pho Bo can transport 
your mind to colonial 
Vietnam^ for example! 
Being granted the 2014 
Le Cordon Bleu Master 
of Gastronomic Tourism 
Industry Professional 
Scholarship will enable me 
to enrich my understanding of food and wine 
experiences as they relate to my profession. I 
haven't previously rushed into a Master degree 
for the sake of having one. I have been patiently 
building my skills waiting for the right topic to 
stir me. And here it is: Gastronomic Tourism.” 

Meera Raj, current student and director of food and 
beverage, InterGontinental Kuala Lumpur 




LE CORDON BLEU* 

AUSTRALIA 


. Southern Gross 

* University 


I Visit: cordonbleu.edu 

Emaii: australia@cordonbleu.edu 
Tei: +61 8 8348 3000 




Executive 

wine limeh 

In toduy business climate, the pow er luneh is one 
where ordering the ri^ht food and wine eaii show 
your prowess as a eognoseenti. June Lee takes a 
look at the etiquette of having a midday tipple. 
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PHOTOS DREAMSTIME 



T he Mad Men era of the three martini lunches are over — 
or at least the excessively boozy side of it is passe. Those 
legendary expense-account affairs were the province of 
Wall Street and Fleet Street, where deals were fast-tracked over 
convivial gatherings that spanned hours and involved cocktails, 
wines and liquor — not to mention lobsters and caviar. 

In today s corporate world, time and money is now more 
likely to be dispensed with discretion and efficiency. Over a lunch 
appointment, those who do drink are expected to hold their spirits 
well, and be connoisseurs of the vine. 

At Alba 1836, managing director and owner Matteo Trabaldo 
Togna notes that wines by the glass do better at lunch. In fact, 
the contemporary Italian restaurant is well known for its fine 
selection of up to 40 wines by the glass, with 60 percent of their 
labels brought in exclusively from boutique vineyards. Says 
Togna, ‘‘Our wine list is designed based on the Singapore average 
consumption, which is 60 percent red, 30 percent white, and 10 
percent sparkling and sweet. We want to transfer the Italian wine 
culture to wine lovers here, with a selection of highly rated bottles 
by Robert Parker, James Suckling, Wine Spectator, Wine Advcate, 
Gambero Rosso and Antonio Galloni." For busy executives quickly 
scanning the lunch menu, such scores can help them make the right 
impression as it highlights reliably impressive bottles. 

The average person takes 1.5 glasses of wine, expounds Togna, 
who would generally recommend light and fresh whites or medium 
bodied reds for lunch — in keeping with the choice of food and our 
weather. He continues, “Dinner is a bit more structured where they 
would go for a Brunello di Montalcino 2009 or Barolo 2008, maybe 
even a vintage Super Tuscan. Another observation at lunchtime 


is that the client is always interested to evaluate new labels and 
sometimes also new grapes. “ 

At another power lunch venue Zafferano, restaurant manager 
Paolo Colzani sees mostly groups of two to four for lunch, hardly 
ever more. And the ratio skews heavily to men: four to every 
female. “Over lunch, people don't have time which is why they 
choose to drink by the glass. Nevertheless, we have noticed on 
Friday, they are more inclined to order bottles, as they only have a 
half working day left," he confides. 

According to Colzani, a suitable wine for lunch would have to 
be light and easy, especially the whites which have a low alcohol 
level. “As a result, we would suggest a Rose or Sauvignon Blanc. 
Some also enjoy a glass of Champagne or Prosecco. At that time 
of the day, guests are looking for easier wines such as a Chianti. 
Red is also possible, but we would advise not to choose a heavy 
and full-bodied one." Colzani concludes, “Whatever the reason 
is, when guests order expensive bottles it is generally to impress, 
whether it is their team or clients." 

At the Tower Club's F&B outlets, Andy Lum the senior 
operations manager is more than equipped to handle his members' 
wine requests and queries. The elite private business club is 
where the who's who of Singapore rubs shoulders, from senior 
executives to visiting head of corporations. “Our members already 
have good knowledge of wines, are well travelled and dine in the 
best restaurants around the world," he expounds. “Price is not the 
factor, more on the type of wine and the occasion." 

At the Club's two restauraunts, Atlantic and Ba Xian, 70 
percent of the lunch guests are mainly members entertaining their 
business associates, as the elegantly opulent space is not opened 
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to the public. Lum observes that for most entertainment accounts, 
the business deal has already been closed, and lunch is a form 
of celebration where they would order a bottle of Champagne. 
"Members who entertain European or American associates are 
more likely to have wines with the meal," he adds, and the clients 
usually have the privilege to pick the wines. 

The compact wine list changes yearly, with labels chosen by 
tender process. Its highlight is a good balance between New World 
and Old World — the 30 percent French and 30 percent Australian 
are the most popular, says Lum. There are also three bottles each of 
Haut-Brion and Morton Rothschild topping four digits, along with 
organic wines for the health conscious. Another highlight is the 
Clubs own wine awards, now in its 12th year (the next edition is 
in October), where judges led by wine consultant Ch'ng Poh Tiong 
select the top ranked tipple to tickle members' taste buds. 

Perhaps most impressive is the wine locker programme, where 
1 00 lockers of different sizes are available to store the member s 
own wines. For vino-loving businessmen looking to demonstrate 
their wine collecting acumen, that would be the ultimate in business 
lunch entertainment. C 


HOW TO NAVIGATE A WINE LUNCH WITH THE HELP 
OF YOUR SOMMELIER 


X Check the restaurant's wine list online or drop by the restaurant 
beforehand to discuss the available options. Be prepared to mention 
a budget restriction, if any, so that the sommelier can tailor the wine 
recommendations to your needs. 

X For celebratory occasions, a bottle of Champagne is ideal for a table 
of four or more. Show your acumen by choosing a connoisseur's label 
such as Laurent-Perrier or Ruinart that is known to be food-friendly. 

X If it's a first-time meeting, let the client take the cue by offering them 
the wine list first. 

X As a general rule of thumb, 1 to 2 glasses a person at lunch is an 
acceptable norm, but be sure to focus on the wine's food matching 
gualities. 

X Pace yourself at the same drinking speed as your client, or slower. 

X When in doubt, play safe with a glass of lower alcohol white or Rose 
(in the 11% region). 
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Your perfect sanctuary to wine, dine or enjoy a glass of bespoke 
cocktail served according to your tasteful preference. 



Ambrosia 
& EMx irs 


A concppi’ by tec 

For reservations, please call 6733 8272 or email reservation® kyvo. com. sg 
321 Orchard Road. #02-01, Orchard Shopping Centre 

^ KuvoSingapore j|Q kuvosingapore 





VINE EXPECTATIONS 


Reelatmtii^ 

herit^i^^ 

llulTiiio’s ehief winemakei* Gabriele Taeeoni is 
embraein^ new teehnolo^ieai adi anees even as 
the label brings back old styles of Clilantl, 
diseovers June Lee 



T here s a certain 

impression that Ruffino 
is one of the largest 
(and certainly one of the oldest) 

Tuscan wine brands. Its stoiy 
began in 1877 and in 201 1 it 
joined Constellation Wines, so it 
comes as a surprise when chief 
winemaker Gabriele Tacconi 
tells you that he supervises all 
of Ruffino s vineyards himself. 

That s 600 hectares that s planted 
to vine, not counting the juice 
that comes from their long-time 
growers. “Though we're fairly 
large, we believe in teamwork 
and being hands-on,” he explains 
modestly. Altogether, Ruffino 
has 15 labels on the market, 
many of them synonymous 
with Chianti. In fact, Italy's 
veiy first Chianti DOCG in 
1984 — sporting the red band 
AAAOOOOOOOl — came from 
Ruffino. 

I meet Tacconi on his first 
trip to Singapore, a long overdue 
tour of duty for the genial 
winemaker. The Modena native is only the third chief winemaker 
at Ruffino, a testimony to the wineiy s close-knit operations. He 
took over the reins from retiring Carmelo Simoncelli in 2009, and 
now notches 18 years with Ruffino altogether. Our hour-long 
conversation flows easily, touching on eveiything from how to make 
a Spanish sofrito to the Italian Air Force aerobatic demonstration 
team, the Frecce Tricolori. The former, because Tacconi is a 
dedicated foodie; and the latter, because of his unstinting belief in 
the power of teamwork. 


FAST TRACK TO FIELDS 

Tacconi 's career in wine almost 
didn't get started. He began 
his working life as a tyre 
technician for two years, until 
he received the good news that 
the University of Milan was 
starting an oenology degree 
course. He immediately enrolled 
in the first batch, 20 years 
ago, and still stays in touch 
with his pioneering cohort of 
16 classmates. “We celebrate 
eveiy year with a reunion m 
a restaurant,” he says, noting 
that each of them have since 
gone on to work m prestigious 
labels such as Col D'Orcia, 
Antinori and Bellavista. Having 
such a tight network is a boon 
— Tacconi can call up any of his 
peers for advice and to compare 
notes when he needs to. 

Tacconi s own grandfather 
Raimondo had a small vineyard 
making local wine, mainly 
producing local sparkling 
Lambrusco. Modena is known 
for its balsamic vinegar, as well as being the Land of Motors, with 
supercar factories like Ferrari and Maserati offering young talents 
like the then 18-year- old Tacconi a career track. But his heart was 
always with wine and food, even untd today. His trip to Singapore 
has jdelded him plenty to think about, flavour wise. Satay goes best 
with the Gran Selezione, he enthuses, while chilli crab is a match 
to Brunello. What of the chwee kueh that I brought for breakfast? 
Perhaps with the Modus, he muses. Hamanese chicken rice? A firm 
reply: “The Fiasco.” 
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PASSION OVER PERFECTION 

The Fiasco is one of the reasons for Tacconi s visit — this 'new' but old Chianti 
blend is named after the origins of the word. Literally meaning “bottle'" in 
Italian, fiasco came to mean a mistake in glass blowing, but in fact, the resulting 
bottle, wrapped and protected in straw, made it possible for wine to travel even 
further. And thus Ruffino's estate produced Fiasco Chianti Superiore reclaims 
its heritage to present a commanding bottle in the unusual one litre size. It's 
typically clean and neat in style, very precise and perfect for sharing. 

Introduced in 201 1, the Fiasco is one of the few new labels overseen by 
Tacconi, whose main job is really to protect and carry on the Ruffino style, 
steeped in tradition, elegance and drinkability, and honed over time. “While the 
blends may change, the style stays the same,'' he emphasises. But technology 
marches on, and Tacconi is riding the wave vdth fullblown enthusiasm. “Without 
being curious about technology, you lose," he explains. From managing the 
levels of oxygen to feed his “athletes" (the yeast), to precision harvest where he 
monitors his fields via GPS and satellite mapping, he's seeing the results in the 
bottle, with ever-increasing precision in the once rustic style of Chianti. 

He points out that the first chief winemaker, from 19 13- 1956, developed 
the professionalism and technology to enable Ruffino wines to be exported 
overseas in a time before refrigeration. The second, Carmelo Simoncelli who 
served 1956-2009, was instrumental in expanding the operations, from being 
involved in purchasing estates to creating the land. 

As the third in line, Tacconi sees himself as formalising these strands — 
technology and land — together through teamwork. He reminisces, “Once, 
it seemed that we were all separated by our roles; PR, winemaker, wine 
ambassador and so on. Then I saw it wasn't so — a good team leader could bring 
together eveiyone, to work passionately towards the same success." Curious, I 
ask for the Italian word for teamwork, and Tacconi obliges: la famiglia. But 
of course. 6 


RUFFINO RISERVA DUCALE ORO CHIANTI 
CLASSICO RISERVA GRAN SELEZIONE DOCG 2010 
Grape variety: 80% Sangiovese, 20% Merlot, Cabernet 
Sauvignon 

First produced in 1947, the label transitioned to Grand 
Selezione status in 2010, its most recent available vintage. 
The velvety palate is tautly balanced between acidity and 
lush fruit, with intense cherry and red berry notes touched 
by tobacco, leather, cedar and flint. $80.90 (available end 
Oct/early Nov) 

RUFFINO FIASCO CHIANTI SUPERIORE DOCG 2013 
Grape variety: 70% Sangiovese, 30% Syrah, Merlot, 
Cabernet Sauvignon 

An interesting addition to the Chianti family, this modern 
take on an old wine is beautifully presented in a straw- 
wrapped bottle for impact. The Fiasco takes its cue from 
the typically intense fruitiness of Chianti, but with more 
rounded tannins and a neat, clean profile - no oak was 
used. $95-120 (1L, at select restaurants only) 

RUFFINO MODUS TOSCANA IGT 2011 
Grape variety: 50% Sangiovese, 25% Merlot, 25% 
Cabernet Sauvignon 

Modus - referring to method - joined the Super Tuscan 
category since 1997, built on a ripe, silky core of 
Sangiovese. Ideal with all kinds of rich grilled meats, it 
is dense and multi-layered after 12 months in used oak 
barriques bringing together a touch of Merlot smoothness 
and structure of Cabernet Sauvignon. $87 

Available from Culina Dempsey, 8 Dempsey Road. 

Tel: 6474 7338 
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RAISING THE BAR 


Kind 
of them 

Michel Letter, Direeteur General Adjoint 
of Mumm Perrier- Jouet at Pernod liieard, 
reminiisees on hii§ Singapore dayis. 
epicure pays the straight-talking honeho 
a visit at the fainons mill in Verzenay, 
Champagne — with a cherished view of 
the G.H. Mnmm vineyards 

You were posted to Singapore in the early 1990s. What are some of your 
favourite memories? 

What I remember most is the perfect organisation, efficiency and cleanliness 
of the city state due to the system initiated by the late Lee Kuan Yew. Also, the 
positive and hardworking attitude of its people and the friendly atmosphere 
with my team whom I am still in touch with. In fact, my daughter, who was 
born at Mount Elizabeth Hospital, graduated from Beijing University and is 
heading to Singapore to look for a job. 




Your brands in Singapore are very active, how is the market here like? 

We have a worldwide strategy that is consistent in all markets. Our ambition 
is to double volume in 10 years. For G.H. Mumm, our motto is ‘dare, win, 
celebrate' — we intend to become the most avant-garde Champagne in the 
world. For Perrier- Jouet, we infuse art into everyday life, inspired by our 
Art Nouveau heritage. That's why we create partnerships with a high-profile 
designer each year and work with top international art shows such as Design 
Miami. 

What are the aims of the Champagne 2030 group and how will drinking 
have evolved by that year? 

The two major messages for Champagne 2030 are quality and image. As 
Champagne is a luxury wine, the quality must be outstanding. The group is 
reviewing every step of the process from vineyard to bottle to identify what 
could be carried out more effectively. And for image, there are two messages; 
that Champagne can only be produced in the Champagne region, and that 
Champagne is the vJne of kings and the king of wines. 

How would you match your favourite cuisine with your favourite label? 

A plate of oysters and Mumm de Cramant Blanc de Blancs is a match made 
in heaven, as with scallop carpaccio and lobster with spring vegetable pastry. 
Cuvee R. Lalou can be enjoyed with a full range of dishes, including meat or 
Singaporean spicy crab. I also love Perrier- Jouet 's Belle Epoque Blanc de 
Blancs with very delicate sushi or scallops. 
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SAVOIRFAIRE 

In 1986, the SopCXSl Tropliy was created to help sommeliers 
and train them specifically in French wines. This year, Sopexa is 
relaunching the competition in Asia (Korean, Taiwan and Southeast 
Asia) — enabling sommeliers m these countries to further their wine 
training and knowledge. Two winners will be selected to represent 
Singapore in the Grand Final competition m Kuala Lumpur m 
December. They will compete against candidates from the other 


Asian countries, judged by well-known wine experts. In addition, 
the winner of the Singapore Best Sommelier Competition will be 
offered a trip to France to visit the vineyards along with the other 
national winners of the Sopexa Trophy. 

By the time you read this, four sommeliers would have been 
selected for the final round, to be held on 9 September, 1. 30-4. 30pm 
at Raffles Hotel Singapore. Wine trade professionals are welcomed 
to attend the finals, by pre-registering through 
5opexa.singapore@sopexa.com 



DRIAK FESTS 

East Imperiafs third annual CiilltlllllilC'C is back, across 25 bars 
around town. The premium beverages from this Singapore-based 
company will be used by 25 bartenders along with 15 gin brands 
to create new experiences of the resurgent cocktail. East Imperial 
will create special edition rooftop G&Ts at Sky on 57, ME@ 

OUE and Catalunya in addition to the festival finale, a Gin Lane 
with five pop-ups on 1 1 Sep. Check out the action at House of 
Dandy, Dstlliy, Long Play, Secret Mermaid and more, from 6-12 
September. www.fb.com/Eastlmperial 


Remy Martin launches its first ever Appreciation 

Week from 29 August-4 September. Ticketed events at 
participating venues include Contemporaiy Mixology with Naz 
Arjuna at Bitters & Love, and Cognac and chocolate pairing at 
Laurent Bernard. While the flavourful spirit is best enjoyed neat or 
with a fine dessert, the centuries-old label wants you to tiy it as a 
base in creative cocktails as well. www.fb.com/RemyMartinSingapore 
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CELLAR CHOICE 




To drink now 

The Famille Perrin UOustalet 
Organic Red comes from their 
organic estate, the largest in 
southern Rhone, and is named 
after their restaurant in Gigondas, 
which is organic and attached to 
an organic garden. The family's 
second wine is non-vintage and 
also non-appellation due to 
French laws, as the blend is drawn 
from their estates in Gigondas, 
Chateauneuf-du-Pape, Vinsobres 
and Cotes du Rhone. This tasty 
little Syrah, Grenache, JMourvedre 
and JMerlot blend is incredibly 
versatile for food, well-matched 
to firm cheeses, winter stews or 
Chinese tze 
char. A plump, 
savouiy black 
fruit core fills the 
palate, rounded 
off by pleasing 
tannins and just 
enough acidity. 

$31 from Taste of 
Tradition 


Drink now 

With Barossian Shiraz and a splash of Merlot 
in the bottle. Wild Fox Rose 201 1 is a typically 
vibrant blush, benefittmg from the region's 
red clay that gives the grapes their quality and 
lushness. Strictly organic and biodynamic, the 
family-owned label works in tandem with nature 
to eliminate additives and synthetic fertilisers 
throughout their range. You'll find delicate lolly 
flavours from summer berries, balanced with 
bracing crisp acidity for a quaffable thirst- 
quencher. $49 from Merchants of Singapore. 


wild 

fox 

ri 


Or^anie, bioclynamie and natural 
wines have never been more in 
demand. These thou^hti ul sips, with 
their eomely innate attributes, eome 
from old and new wine regions. 


Alternative piek 

With a name like this, the 
U.S. family-owned Dirty 
& Rowdy Semilion 2013 
can't help but bring natural 
wines to the fore. Its skin and 
concrete egg fermented 100% 
Semilion benefits from at 
least two hours of decanting, 
to really bring out its broad 
palate. The hazy appearance 
and sometimes unpredictable 
aromatics is entirely due to native 
fermentation and unfmed and 
unfiltered processing, ideal for 
those sensitive to sulphites. Fresh 
acidity gives it an affinity to 
funky cheese and rustic chicken 
dishes. $110 from OOP (on premise) 


To^iti 

The Fleuiy family was the first in Champagne to turn 
biodynamic m 1989, though they've been practicing 
ecological farming since the 1970s. With 15 hectares in 
the Cotes de Bar, they are one of the largest biodynamic 
producers, proving that it can indeed be done, despite the 
tricky humidity. Champagne Fleuiy Cepages Blancs 2006 
IS eveiything you hope for m a bubbly — rich, mineral and 
underscored with zesty lemon, spiced hazelnuts and a lively 
finish. Made only with Chardonnay, from 20-year-old vines 
on chalky soils, this particular bottle can be drunk now or 
cellared elegantly for another decade. $114 from Time 5 Flow. 


!l! 
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TIPPLE TIPS 



Ice, ice baby 

Says Serna, "The more ice the better. 

I would prefer a large block of purified 
ice. If not, always fill the glass to the 
top with ice. This ensures that the 
crispness of flavour lasts longer with 
minimal dilution.” 


Scent of 
summer 

Julian Serna, ^roiip bar 
mentor of Lo Sc Behold Group, 
shows how to pair ^in with 
summer essences by earefully 
following fra^ranee and 
flavour profiles. 


BLUECOAT & TONIC 

45nnl Bluecoat gin 

1 bottle East Imperial Burma 

tonic 

ice, to taste 


Shape it up 

According to Serna, Burgundy 
glasses have been found to be 
the best vessel to serve gin & 
tonics as they expose a greater 
surface area. "This allows the 
various floral, citrus and juniper 
aromas to really shine,” he says. 





Mix and match 

Bright grapefruit enhances the citrus notes 
found in Bluecoat gin. The 15 gins at The 
White Rabbit have been carefully matched 
- Beefeater 24 with green tea, and G'Vine 
Floraison with an orange basket of dried 
chamomile flowers - to draw out specific 
notes. Meanwhile, East Imperial Tonic is a 
drier style of tonic with less sugar, which 
complements a wide range of gins. 


garnish 

juniper berries 

seasonal flowers 

dehydrated pink grapefruit discs 



• Place ice in glass, add gin 
and top up with bottle of tonic 
to taste. Garnish just before 
serving as you want the scent 
of fresh flowers and berries to 
pique the nose before taking 
a sip. 
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FOOD HUNTING 


•UP& 


vooo 




WEV! Sense 
Ristorante 
&Bar 
vouchers 
worth $200 
eaeh! 


Simply log on to ww w .epieureasia. 
eom or download the epienre Food 
Hunting app to npload yonr food 
pietnre(s). The closing date for 
entries Is 12 September. Three of the 
best-looking photos will be selected 
each month. 


epicure magazine reserves the rights to publicise the participant's 
name, picture(s) and name of the restaurant in print and online. 
Only winners will be notified. The judges' decision is final and no 
correspondence on the decision will be entertained. 

TERMS AND CONDITIONS 

• SUBMISSIONS OF HOMEMADE OR HAWKER FOOD WILL NOT BE 
ACCEPTED. • ENTRIES HAVE TO BE SHOT ON-SITE AT THE RESTAURANT. 

• OVERSEAS PARTICIPANTS ARE ELIGIBLE TO PARTICIPATE BUT THEY 
WILL NEED TO APPOINT A REPRESENTATIVE IN SINGAPORE FOR 
PRIZE COLLECTION ON THEIR BEHALF IF THEY ARE UNABLE TO DO SO 
THEMSELVES. • MANAGEMENT RESERVES THE RIGHT TO WITHDRAW 
OR REPLACE PRIZE OFFERS AT ANY TIME. • THIS CONTEST IS INITIATED 
FULLY BY EPICURE AND INDEPENDENT OF APPLE INC. 



Download a free 
OR Code Reader 
from your app 
store and scan the 
code on the right 
to access epicure's 
Food Hunting App. 


CONGRATULATIONS TO OUR 
THREE WINNERS IN AUGUST'S 
FOOD HUNTING CONTEST WHO 
HAVE WON ROYAL SELANGOR 
WHISKY DECANTERS WORTH 
$228 EACH! 
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15 YEARS YOUIVG, 

AAD FI LL OF SLUPRISES 

Having celebrated its recent 15tb anniversary, Senso 
Ristorante & Bar remains a standard bearer of Italian 
cuisine m Singapore. Tbeir secret? The restaurant 
constantly keeps things fresh by changing its menus 
according to the European seasons. The menus pay tribute 
to quality seasonal Italian produce, from the black winter 
truffle to Puglian burrata cheese. A perennial favourite 
is their signature antipasti. Prosciutto di Parma 18 Mesi 
— mozzarella cheese wrapped with luscious 18-month old 
Parma ham. New creations include Gamberoni, where pan- 
fried King Tiger prawns, venere black rice, Sicilian orange 
and avocado with lemon patty are layered to meld savoury 
and tangy flavours. 

Director of kitchen and operation, Yves Schmid, 
has also come up with delectable dishes like Papardelle 
XXLong, a one-metre long homemade parpadelle with 
braised wild boar. To end the meal on a sweet note, indulge 
in a new creation by Schmid: Tiramisu 'Revisito', a twist 
on classic tiramisu, where the elements — coffee mousse, 
homemade mascarpone ice-cream with savoiardi biscotto 
and coffee milkshake — are deconstructed and presented 
individually. 

21 Club Street Tel: 62243534 


STEER TO SENSO FOR 

FiTATITINGER 

CHAMPAGNE 

BRUNCH 


20^ SeptemlRir 1 11. 30AM - 1.00PM 

Rev up Ibr this firand Prix Season with 
Sensors turbo -charged Fi 'Pait linger 
Brunch featiiring tantalizing llisollo 
Carnaroli witli Taitlingcr Champagne & 
ChantenelJcs MuNiiroonis among Others 
and hid yonrscir up uith endless How of 
Taittingcr Clhampagnc, 

$178++ 

taiiti/\grr tfiamfHijirit fttttmn Winet at 


Hiy 


21 Cxlub fitreet Td: (61) 6224 1534 vsTrtVs.senso.sg 






NOT THE ORDINARY STORIES ON FOOD 


ONLY ON 

FINEDINiNGLOVERS.COM 


S.PKLLKCRINO ACQU^ANNA 



PHOTO EDDIE TEO 



ENTERTAINING 


IIVSIDE » Plan a business dinner at home with these reeipes » Sri Lankan 
iamily iVu ourites » Learn to master erepes suzette and other tahleside dishes 
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Sealed 
with a deal 
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Hosting a seamless 
dinner a t home 
for yonr elients is 
never a stress-free 
aifaii% espeeiaily 
if a restaurant 
worthy meal is to he 
expeeted. Here, we 
have the right menn 
to impress. 




I 




LOBSTER TARTARE, 

UNI AND CAVIAR 
Casa silver bowl by RabLabs, 
edit lifestyle; Artemis 
goblet and Lord white wine 
glass, Haviland; Origine Mat 
cutlery and Carre cufflinks, 
Christofle; outfit, Suitsupply 

Opposite 

Metropolis decanter & 
glasses and Anabella tray by 
Ralph Lauren, Proof Living 


LOBSTER TARTARE. 
LAIAAD CAVIAR 

Start off with an impressive first course 
that requires minimum effort for maximum 
pleasure. 

Served 2 Prep time 15 minuted 
1 fresh sea urchin 

80g blanched lobster, cut into small dice 
lOg sundried tomatoes, cut into small dice 
1 tbsp chives, chopped 
1 tbsp mayonnaise 
1 tsp pommery whole grain mustard 
pinch fleur de sel and white pepper 
lOg Kaviari ossetra caviar (available at 
Culina) 

lOg micro herbs 

♦ Slip on a pair of gloves, then working 
mouth- side -up, cut the top of the sea urchin 
shell with a pair of kitchen shears. Pierce a 
hole in the bottom and drain out fluid. 

♦ Scoop out orange roe or corals into a 
chilled mixing bowl; reserve cleaned half 
shell. 

♦ To the chilled mixing bowl, add lobster, 
sundried tomatoes, chives, mayonnaise, 
mustard, and season well. 

♦ Top with a quenelle of caviar and 
garnish with micro herbs. Serve chilled. 

GRILLED VEAL 
T01\GLE,ALTLVI]\ 
ROOTS AAD HERB 
PUREE 

Veal tongue is an adventurous choice for 
your foodie client without going overboard. 

Served 2 Prep time 50 minuted + 2-3 hourd 
dtraining time Cook time 1 hour 

10 Og veal tongue, rinsed and pat dry 
1 tbsp fleur de sel 
1 clove garlic, crushed 
1 yellow or white onion, peeled and diced 
1 carrot, peeled and diced 
1 stalk celery, peeled and diced 
1 tbsp white peppercorns 
salt and pepper, to taste 


1 tbsp extra virgin olive oil 
3 baby heirloom beetroots 

2 tsp lemon juice 
50g Italian parsley 
200ml water 

lOg micro herbs 

♦ Salt cure veal tongue by rubbing 
generously with fleur de sel. Marinate for 
10 minutes. Rinse under running water. 

♦ Bring a pot of water to a boil. Add 
crushed garlic, diced onion, carrot and 
celery, and white peppercorns. When it 
comes to a boil, add veal tongue and bring 
to a boil again before simmering for 45 
minutes. Remove and set aside to cool. 

♦ Cut tongue into small cubes and season 
with salt, pepper and olive oil. Heat a grill 
or griddle until smoking and red hot. Grill 
tongue for 30 seconds on each side. 

♦ Boil baby heirloom beetroots in a pot 
of salted water with a dash of lemon juice 
until tender, about 10 minutes. If you re 
using beets of different colours, you may 
want to boil them in separate pots so their 
colours don't run onto each other. 

♦ Drain, let cool and peel off skins. Season 
with lemon juice, olive oil, salt and pepper. 

♦ Bring a separate pot of water to a boil. 
Blanch Italian parsley, drain, then refresh 
in iced water. Using a hand blender, blend 
parsley with water until fine. Strain 
through a muslin or cheese cloth for 2-3 
hours. Reserve parsley puree in the cloth 
and discard drained liquid. Season lightly 
with a small pinch of salt. 

♦ Smear reserved herb puree on a plate, 
alternate veal with baby beets and top with 
micro herbs. 

RIBEYE CAR POTATO 
iVIILLE EEL ILLE AAD 
PICKLED OAIOAS 

You can't go wrong with steak for business 
entertaining. 

Served 2 Prep time 15 minuted + minimum 30 
minuted chill time Cook time 1 hour 15 minuted 

3 tbsp olive oil 

1 white onion, peeled and thinly sliced 
30g unsalted butter 


100ml white balsamic vinegar 
2 dried apricots, cut into small dice 
1 large Idaho or russet potato 
80g clarified butter 
salt and pepper, to taste 
150g ribeye cap 

200ml veal stock (available at Huber s) 

1 tsp cold unsalted butter 

♦ Heat a small pot with 1 tbsp olive oil 
over low heat, ensuring the olive oil doesn't 
start to smoke. 

♦ Add sliced onion and sweat until they 
turn translucent. Ensure they don't start to 
colour. Add unsalted butter and continue 
to let onions gently sweat. Deglaze with 
white balsamic vinegar. 

♦ Add apricots and cook until very soft, 
about 10 minutes. Remove from pot and 
set aside. 

♦ Peel potato and slice thinly with a 
Japanese mandoline. Season with clarified 
butter, salt and pepper. Toss through. 

♦ Preheat oven to 140°C. Line a baking 
dish with parchment paper and arrange 
potatoes layer by layer. Bake for 30 
minutes, or until a skewer pokes through 
without resistance. Let cool in pan then 
chill in the fridge for 30 minutes or 
preferably overnight. 

♦ Preheat oven to 180°C. Season ribeye 
cap generously with salt and pepper. Heat 
a cast iron or ovenproof pan with 1 tbsp 
olive oil. When hot, sear steak for 1 minute 
on each side. 

♦ Leave steak on the pan and place in the 
oven for 4 minutes. Let rest for 10 minutes 
for medium rare doneness. 

♦ Reserve drippings on pan and deglaze 
with veal stock. Reduce to preferred 
consistency and finish with butter for 
shine. Season with salt and pepper. 

♦ To assemble, reheat steak in at 180°C 
for 2 minutes, then garnish with pickled 
onions and apricots. Remove potato from 
chiller, cut into desired shape and pan-fry 
m 1 tbsp olive oil for 1 minute on each side 
until crisp and caramelised. Serve with 
steak and drizzle veal jus over. > 




RIBEYE CAP, POTATO MILLE-FEUILLE 
AND PICKLED ONIONS 
Hollywood dinner & under plate, Artemis 
goblet and Lord red wine glass, Haviland; 
BY wine decanter, Hudson cutlery and 
Silver Time bowl, Christofle; outfit, 
Suitsupply; Reference 5130 World Time 
watch in yellow gold, Patek Philippe 
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ROASTED PIGEON, RED 
CHERRY CONFIT, ROTIE 
CROSTINI AND APPLE 
CELERIAC PUREE 
Carolyn dinner and side 
plates by Ralph Lauren, 
Proof Living; Lord red 
wine giass, Haviland; BY 
wine decanter, Christofle 




ROASTED PIGEOi\. RED 
CHERRY COAEIT. ROTIE 
CROSTI AI AAD AITLE 
CELERIAC PUREE 

A classic way of enjoying pigeon is with 
rotie crodtini, crisp toast spread with a thick 
layer of pate made from blended offal. 

Served 2 Prep time 20 minuted + 15 minuted 
redt time Cook time 1 hour 

1 Granny Smith apple, diced 
lOOg celeriac, diced 
100ml whipping cream 
100ml red wine 
20ml balsamic vinegar 
3 fresh cherries 

20g chicken or any other poultry offal 

1 tbsp olive oil 

salt and pepper, to taste 

1 whole pigeon (available at Gulina) 

1 piece toast 

♦ To make apple celeriac puree, combine 
apple, celeriac and whipping cream in a 
small pot. Bring to a boil, then simmer 
over low heat till apples and celeriac are 
completely soft. Blend until smooth. 

♦ To make red cherry confit, combine red 
wine and balsamic vinegar in a small pot. 
Bring to a boil, then simmer over low heat. 
Add cherries and cook for 15 minutes. 

♦ To make rotie crodtini, lightly saute offal 
with olive oil over high heat for 20-30 
seconds (overcooking the offal will cause 
it to taste powdery). Blend with a blender, 
adding whipping cream little by little if 
necessary, until smooth like pate. Season 
with salt and pepper. Chill in the fridge. 

♦ Preheat oven to 180°C. Season pigeon 
heavily with salt and pepper. Roast for 8 
minutes and let rest for 15 minutes. Spread 
pate on toast and bake for 2 minutes. 

♦ To assemble, drag apple celeriac puree 
onto centre of your serving plate. Debone 
pigeon, separating into leg and breast. 
Place on top of the puree. Spoon red 
cherries over and garnish with rotie crodtini. 


TEXTURES OE C OEEEE 

Serve this dessert instead of an after- 
dinner coffee. Its deconstructed 
components make it an ice cream, cake and 
espresso all-in-one. 

Served 4 Prep time ^0 minuted + overnight chili 
time Cook time 1 hour 30 minuted 

coffee jelly 

3 sheets gelatine leaves, preferably 200 
bloom strength (available at Phoon Huat) 
200ml espresso 

1 tbsp sugar 

♦ Bloom gelatine in ice water. Gently heat 
espresso. When softened, squeeze gelatine 
of excess water and add to espresso. Stir 
in sugar and mix until gelatine and sugar 
have completely dissolved. 

♦ Lightly oil a shallow tray or jelly moulds 
and pour coffee mixture to set. Chill for at 
least 3-4 hours. 

coffee crumble 

2 tbsp plain flour 

1 tbsp unsalted butter 
1 tbsp fine granulated sugar 
V 2 tbsp fine coffee powder 

♦ Preheat oven to 160°C. In the bowl of a 
stand mixer, combine all ingredients and 
beat until mixture resembles coarse bread 
crumbs. 

♦ Scatter crumble mix onto a tray and 
bake for 45 minutes. Remove from oven 
and let cool. 

coffee ice cream 

65ml whipping cream 
190ml whole milk 

3g ice cream stabiliser (available at Phoon 
Huat) 

50g granulated sugar 
1 tbsp coffee powder 

♦ Combine whipping cream and milk 
in a medium saucepan and bring up to a 
boil. At the same time, whisk all the dry 
ingredients together in a separate bowl. As 
soon as milk mixture comes to a boil, stir 
in dry ingredients and whisk well. 

♦ Cool the mixture over a water bath 
and churn according to your ice cream 


machine's instructions. 

whipped coffee ganache 

ZOg white chocolate 
125ml whole milk 
1 tbsp instant coffee granules 
250ml whipping cream, chilled 

♦ Melt white chocolate over a bain-marie 
while bringing milk up to boil. Add coffee 
granules to milk and stir until dissolved. 

♦ Pour hot coffee over melted chocolate in 
three additions, making sure each addition 
is well mixed and homogenised before the 
next. Set aside to cool. 

♦ Pour in chilled whipping cream and 
mix with a rubber spatula (do not use a 
whisk as you don't want to incorporate air 
into the mixture just yet). Transfer to a 
container and chill overnight. 

♦ To assemble, transfer chilled coffee 
ganache into the bowl of a stand mixer 
fitted with a balloon whisk attachment. 
Whip to soft peaks at medium speed. 

When it reaches the consistency of 
whipped cream, transfer to a piping bag. 

♦ Pipe a line onto centre of your serving 
plate and sprinkle with coffee crumble. Top 
with coffee jelly and coffee ice cream. © 



For a bonus recipe 
of Cocoa Nuts, visit 
www.epicureasia.conn/ 
bonusrecipe or scan 
the OR code. 





TEXTURES OF COFFEE 
Recto Verso dinner plate, Duomo 
coffee pot and coffee cup & 
saucer, Haviland; Origine Mat 
cutlery and Madison 6 mail tray, 
Christofle; outfit, Suitsupply; 
Constellation Globemaster 
Master Chronometer Sedna gold 
and steel on leather strap. Omega 




HOMETOWN HEIRLOOMS 


Staples on the 
Sri Lankan table 

Itislii ]\aleen(lra’s childhood home is a paragon of elassie 
Sri Lankan hospitality, where the generous offerings of food meant 
family and friends never left hungry. By Eunice Lew 



H is family was in the catering business, so it comes as no 
surprise that Rishi Naleendra s childhood in Colombo 
revolved around food. ‘‘Most of my friends used to hang 
out at my place because there was always something to munch on 
— our family is very open to visitors. Even after I left Sri Lanka to 
pursue my architectural studies in Australia, my friends would still 
visit my home. Sri Lankan 
people are exceedingly 
generous with food — they 
will always offer you 
something to eat," the head 
chef at MACA enthuses. 

“During our Sunday 
lunches, which were a huge 
affair for the family, we'd 
have plates of yellow rice, 

Sri Lankan caramelised 
onions, potato gravy, and 
seafood such as prawns and 
Sri Lankan crab curiy. My 
brothers and I used to go to 
the temple for Sunday school, 
and we knew that there 
would be a feast waiting 
for us when we got home," 

Naleendra recalls fondly. 

But meat would dominate 
the meal, much to young 
Naleendra s dismay — he was 
a pescatarian when he was 
younger as he didn't like the 
idea of eating animals. Crab 
feasting were monthly affairs 
mostly for his benefit. He 
explains; “But that's changed 
of course, since I was starting 
to cook my own meals in 
Australia and took on a job 


in a restaurant kitchen. Now my favourite is beef." Naleendra later 
cut his teeth at Tetsuya's and Yellow by Brent Savage. 

His mother took care of the cooking, while his dad was the 
baker. One mainstay of the family table was the traditional love 
cake, an heirloom from the period of Portuguese rule m Sri Lanka. 
“The recipe is from my father, who came across it when he was just 

starting to bake in 1974," 
he tells us. The only tweaks 
Naleendra made were to cut 
down the sugar by 200g, 
and add cardamom ice 
cream and garnishes. He 
adds: “I was very surprised 
to find that Singapore has 
preserved winter melon as 
well, as I previously thought 
that was something quite 
unique to Sri Lanka." 

Working m the food 
business made his father 
veiy particular about what 
he ate, so Naleendra's 
mother makes it a point 
to carry around a jar of 
his favourite wambatu 
moju (pickled eggplant), 
especially when they travel. 
“If my dad doesn't like 
something he eats, he'd 
proclaim it quite loudly, 
which can come across 
as veiy rude of course ! " 
he laughs. “But when he 
does fancy a dish or finds 
it interesting, he would 
relentlessly question how it 
was whipped up and tiy to 
recreate it." 
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SRI LANKAN CRAB CURRY 

Serves 4 

Prep time 30 minutes 
Cook time 30 minutes 

1 tbsp uncooked rice 
Vi coconut, freshly grated 
5 tbsp coconut oil 
1 stick lemongrass, bruised 
10 curry leaves 

1 pandan leaf, 8 inches long 
50g ginger 

50g garlic 

20g chilli powder 

Vi teaspoon turmeric powder 

lOg black pepper 

30g roasted curry powder 

1kg Sri Lankan mud crab(s), cut in half and 

claws cracked 

2 onions, sliced 
5 green chillies 

1 cup coconut cream 
y 2 cup water 
1 tbsp tamarind pulp 

handful drumstick leaves (moringa, available at 
wet markets) 


• Mix rice and grated coconut. Toast in a pan, 
making sure to keep stirring so that the mixture 
doesn't burn. Once golden brown, grind into a 
paste. Set aside. 

• Heat coconut oil in a pan. Add lemongrass, 
curry leaves, pandan leaf, ginger, garlic, chilli 
powder, turmeric powder, black pepper and 
curry powder. Fry until the aromas are released. 

• Add the Sri Lankan mud crab, onions and 
green chilli. Cook for a further 5 minutes. 

• Stir in the coconut cream, water and tamarind 
pulp. 

• Simmer for 20 minutes and finally toss in 
drumstick leaves and toasted rice mix. Turn off 
the heat and let it rest for 20 minutes before 
serving. 

WAMBATU MOJU 

Serves 10 

Prep time 30 minutes 
Cook time 20 minutes 

Vi cup coconut milk 
y 2 cup vinegar 
lOg garlic, minced 


20g ginger, minced 

1kg Thai eggplant, cut into batons 

vegetable oil 

250g sprats 

150g Spanish onions, diced 
lOOg green chillies 
4 pandan leaves, each 4 inches long 
10 curry leaves 

spice mix 

15g chilli powder 
20g Sri Lankan curry powder 
y 2 tsp turmeric powder 
iy 2 tbsp sugar 

• Bring coconut milk and half of the vinegar to 

a simmer. Add garlic and ginger, and simmer for 
another 2 minutes. 

• Add spice mix and simmer for another 2 
minutes. Set aside. 

• Deep-fry eggplant in vegetable oil until golden 
brown. 

• In a frying pan, fry the sprats in vegetable oil 
until crispy. 

• Dip the rest of the ingredients (onions, green 
chillies, pandan leaves and curry leaves) in a 
deep fryer for 1 minute at 180°C. 
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• Fold eggplant, sprats, onions, green chillies, 
pandan leaves and curry leaves into the liguid 
pickle (coconut milk and vinegar mix) and 
adjust the acidity with the remaining vinegar. 

LOVE CAKE 

Serves 15 

Prep time 45 minutes 

Cook time 1 hour 

cardamom ice cream 

170g egg yolks 
260g caster sugar 
1 litre full fat milk 
15 cardamom pods 
300ml whipping cream 

• Beat the egg yolks and caster sugar in a 
mixing bowl until thick and pale. 

• Bring the milk, cardamom pods and whipping 
cream to a boil and infuse for 10 minutes. 

• Slowly add infused milk to egg yolk mix, stirring 
all the while. Allow the mixture to cool. 


• Put the mixture through an ice cream machine 
and store in the freezer till needed. 

250g semolina 
250g unsalted butter 
250g sugar 
12 egg yolks 

2 vanilla pods, scraped 
zest of 1 lemon 

375g cashews 
1/2 tbsp allspice 

3 tbsp honey 
2 tbsp Cognac 
pinch salt 

2 tsp rose water 

125g preserved winter melon, chopped into 
small pieces 

4 egg whites 

garnish 

icing sugar 
edible rose petals 
lime segments 


• Fry the semolina in a pan on low heat until 
golden brown. Place the semolina and butter 
into a bowl, set aside and allow the heat from 
the semolina to melt the butter. 

• In a mixer, beat sugar and egg yolks until 
creamy and pale. 

• Add vanilla and lemon zest and beat for 
another 1 minute. While still beating slowly add 
in the butter and semolina mixture, followed 
by the rest of the ingredients except the egg 
whites. Add the preserved winter melon last. 

In a separate bowl, beat the egg whites until 
they form stiff peaks. Fold it through the 
mixture. 

• Line a baking tray with a minimum of 2 layers 
of baking paper. 

• Preheat the oven to 160°C. Pour the cake mix 
into a square or rectangular baking tin until half 
full, then bake in the oven for 1 hour, making 
sure that it doesn't burn. The cake should come 
out golden brown. 

• Serve with cardamom ice cream garnished 
with a dusting of icing sugar, edible rose petals 
and lime segments, e 
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Holiday Inn Singapore Orohard City Centre unveils a new premium packaging 
and four classic mooncake flavours to usher in the Mid-Autumn festivities. 



The Mid-Autumn Festival 
is traditionally a wonderful 
bonding time with family 
and friends when one gets 
to indulge in a spot of moon 
gazing, tea drinking and, of 
course, a round of mooncake 
munching. From now till 
27 September, savour four 
timeless mooncake flavours 
from Holiday Inn Singapore 
Orchard City Centre, which 
are made with smooth lotus 
seed paste encased in a 
luscious golden brown baked 
mooncake skin. Egg yolk 
lovers will be spoilt for choice with the Four-Yolk ($68 for a box of 
four). Double Yolk ($60 for a box of four) and Single Yolk in White 
Lotus Seed Paste Baked Mooncakes ($56 for a box of four). For a 
healthier option, go for the original White Lotus Seed Paste Baked 
Mooncake ($52 for a box of four), which is studded with dried lotus 
seeds that are packed with calcium, iron and potassium. 

The mooncakes are presented in boxes embellished with 
contemporary motifs and in cheery shades of orange and red or 
distinctive pearl pink and purple. Missed those childhood days when 
you used to carry paper lanterns on the streets during the festival? 
Relive those moments when you purchase these mooncakes from 
Holiday Inn Singapore Crchard City Centre; each box comes with a 
complimentary paper lantern. 

In addition, the hotel also presents a new premium packaging 
that exudes timeless elegance. Shaped like a sleek evening bag with 
pebble-grain leather-like surface and coloured in a sophisticated 
burgundy hue, the exquisite design features oriental floral motifs 
that evoke grace. Cniy 1500 bags ($10 more than regular ones) are 
available and each bag contains four mooncakes. 


Bii 

Holiday inn 


I Holiday Inn Singapore Orchard City Centre, 11 Cavenagh Road. 

www.hisocc.com Tel: 9298 0041 
Email: fnb. hisinorchard@ihg. com 



MASTERCLASS 


Masiteriii^ • •• 

trolley service 

Although a rare and lost art, talileslde dishes create 
a visual speetaele and talking point that add to the 
overall dining experience. By Marla Singh 



G ueridon service, a popular art of 

cooking in the ‘50s and ‘60s, when 
diners frequented a restaurant to 
be pampered by the maitre d‘, has become 
increasingly rare. Around the 1970s, with 
the introduction of nouvelle cuisine, the chef 
took prominence and all the artistry took 
place within the kitchen instead of the dining 
room. Indeed, there is no greater fanfare 
than watching your Cherries Jubilee get 
doused in kirsch then go up in licking flames, 
which is why chef Julien Bompard has 
four traditional gueridon carls at Scotts 27, a 
grand dining establishment whose colonial 
air matches the pomp and pageantry of his 
dishes. 

Iconic tableside dishes typically release 
delightful aromas. Think dteak au poi^re with 
the prickly punch of whole peppercorns. 

Steak Diane bathed in a rich brandy sauce, 
and Bananas Foster caramelised in dark rum. 

While Scotts 27 hasn't revived classically 
flambeed dishes like these, it specialises in 
communal porlions; beef Wellington, whole 
Dover sole and a French- style suckling pig 
that can be carwed and individually plated. 

Bompard 's Cod Brandade and Potato Gratin 
recipe is assembled in front of diners, while 
the four variations of his Duck Medley are 
finished tableside. 

Bompard 's wife Edith Lai runs the floor and once you've tried her Crepes Suzette, 
you're pretty much ruined for any other rendition in town. The pancakes are supremely thin 
and deeply caramelised with just the faintest scent of orange. The flambe happens swiftly 
but lasts just enough for the alcohol to burn off so the crepes aren't overly boozy. Flambeing 
is a delicate process. “You need to control the temperature of your pan and tip it at just the 
right angle for the flame to catch the alcohol's fumes,'' Lai demonstrates. Her precise timing 
creates a controlled burst of flames that have guests like Holleigh Mason, co-founder of 
Urban Remedy, engaged m gleeful chatter. Bompard reiterates his stand, “There's nothing 
like some culinary showmanship to bring that personal touch back in the dining room again. " 
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COD BRANDADE AND 
POTATO GRATIN 

Serves 4 

Prep time 45 minutes 

Cook time 1 hour 

400g Idaho potatoes, peeled and cleaned 
400g cod fillet, trimmed and cleaned 
salt, white pepper and mixed herbs (thyme etc) 
120ml olive oil 

lOg garlic, peeled, crushed and chopped 
15g parsley, finely chopped 
200ml cream (optional) 

• Boil potatoes in salted water until tender, 
about 25 minutes. Drain and transfer to a 
mixing bowl. 

• Preheat oven to 160°C. Season cod with salt, 
white pepper and mixed herbs. Bake for 15 
minutes. Keep oven on. 

• Combine potatoes and cod fish. Crush with a 
fork and gradually add olive oil, chopped garlic 
and parsley. Pour in the cream, if using, and 
season once more to taste. Transfer to a gratin 
dish and bake for 20 minutes. Alternatively, 
serve cold on top of toast, or shape into round 
cakes and sear briefly on both sides. 


DUCK MEDLEY: 
PARMENTIER, CROUSTADE, 
SPRING ROLLS AND FRIED 
RICE 

Serves 6 

Prep time 40 minutes 
Cook time 1 hour 30 minutes 

4 duck legs, confit 
2 tbsp corn or olive oil 

1 white onion, peeled and sliced 
pinch salt 

2 tbsp duck rillettes 

2 tbsp pine nuts 
4 tbsp walnut oil 

1 tbsp balsamic vinegar 
80g foie gras terrine 

3 tbsp parsley, chopped 

1 pack spring roll sheets, thawed 
vegetable oil, for deep-frying 
1 pack phyllo pastry, thawed 

1 tbsp clarified butter, melted 

2 potatoes, boiled and mashed 
1 cup rice, cooked 


• Gently warm up duck legs in a pan over 
medium heat. Let cool and shred into pieces. 

• Heat oil over medium heat and gently saute 
onions until translucent. Add a pinch of salt. 

• Add shredded duck leg and rillettes, stirring 
until homogenised and creamy. 

• Transfer mixture to a mixing bowl. Add pine 
nuts and season with walnut oil and balsamic 
vinegar to taste. Finally, stir in foie gras. Set 
aside for further preparation. 

• To make spring rolls, add 1 tbsp of mixture to 
the middle of a spring roll sheet. Roll away from 
you to enclose, tuck in sides and roll again to seal, 
Deep-fry in vegetable oil until golden brown. 

• To make croustade, cut phyllo pastry into 
10cm by 10cm squares. Brush melted clarified 
butter over each sheet. Add 1 tbsp of mixtue 
to the middle and bring up the pastry sides to 
enclose. Bake at 170°C until crisp and golden 
brown, about 15 minutes. 

• To make parmentier, add duck mixture to the 
base of a ramekin or mould into a ring and top 
with mashed potatoes. 

• To make fried rice, heat oil in a wok until hot 
and stir-fry with cooked rice until evenly mixed, 
about 15 minutes. 
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CREPES SUZETTE 

Serves 8 

Prep time 15 minutes 

Cook time 1 hour 

crepes 

300g cake flour 
50g sugar 
4 eggs 

SOOml whole milk 
50g butter 

• In a large mixing bowl, whisk together flour, 
sugar and eggs. Make a well in the centre of the 
dry ingredients. Gradually add milk, stirring to 
combine. 

• Melt butter in the microwave and stir into the 
mixture. 

• Heat a lightly oiled griddle, steel or non-stick 
pan over medium-high heat. 

• Ladle a scoop of batter in. Immediately tilt 
pan in a circular motion so batter evenly coats 
the surface of the pan. 

• Cook crepe until lightly browned, about 2 
minutes. Loosen with a spatula, flip and cook 
the other side for 1 minute more. Remove from 
pan and fold into guarters. 


orange cognac sauce 

40g sugar 
1 slice orange peel 
45g butter, thickly sliced 
1 tbsp orange zest 
150ml orange juice 
20ml Grand Marnier 
20ml brandy 

creme Chantilly or vanilla ice cream, for serving 

• Heat a steel pan over medium heat. Sprinkle 
sugar evenly across the base of the pan and cook 
until sugar melts and caramelises. Use orange 
peel to stir melted sugar while adding flavour. 

• When sugar has fully caramelised, add a slice 
of butter. When butter has melted, add orange 
zest and drizzle in orange juice. Continue 
heating the mixture until slightly reduced. 

• Pour in Grand Marnier and continue reducing 
mixture at high heat. Tip in brandy and 

bring mixture up to a boil. When orange and 
alcohol reduction has reached boiling point 
(approximately 80°C), tilt the far side of the 
pan (opposite the handle) toward the flame to 
flambe. 

• Add remaining butter, piece by piece, and boil 
till sauce is thick enough to coat the back of 

a tablespoon. Transfer folded crepes into the 


pan, 4 at a time, soaking them in the sauce for 1 
minute on low heat. 

• Place crepes on a serving plate. Spoon 
remaining sauce over and serve with creme 
Chantilly or ice cream. 

TIP BOX 

• Control the temperature of your pan - the 
boiling point of alcohol is approximately 80°C. 
Any cooler and your dish may not set alight. 

• Portion approximately 30-40ml of alcohol per 
flambee 

• Use a flambe pan with deep rounded sides to 
prevent liguor from igniting prematurely. When 
ready to flambe, tilt the furthest side of the pan 
(opposite the handle) towards the heat source. 

• Pour reguired amounts of liguor into shooter 
glasses before flambeing. Don't pour directly 
from the bottle - lit fumes can catch the 
liguor stream back to the bottle and cause an 
explosion. For this same reason, do not use a 
sgueeze bottle either, e 



PLAY NOW 

To view epicure's masterclass 
on YouTube, download a free OR 
Code Reader from your app store 
and scan the code on the left for 
immediate access. 
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AT HOME WITH 


Professional 

toueli 

The eonsummate power couple of Singapore’s 
euliiiary scene, Emmanuel Stroohant and E din a 
Hon^ recently moved into a 7,000 sq ft, semi- 
detaelied house where the open kitchen takes 
pride of place. By Justina Tan 






Mummy's little 
helpers: Mia (left) 
and Keira (right) have 
developed a passion 
for good food and the 
kitchen. 


Powered by commercial cooking' 
eguipment, this heavy duty 
home kitchen is a dream come 
true for any chef. 


elgian celebrity chef Emmanuel Stroobant, A7, may be the 
face of Emmanuel Stroobant Group — be owns culinary 
stalwarts like Saint Pierre and BRUSSELs SPROUTS — 
but it s widely known that bis wife and director of tbe group, Exlina 
Hong, 43, makes tbe financial decisions. 

Among Hong s many astute investments is a 7,000 sq ft semi- 
detached bouse along Sixth Avenue that tbe couple bought for $3.5 
million five years ago. They recently moved out of their River Valley 
condominium and into tbe newly refurbished three- storey bouse 
that cost a further $2 million to build. "Emmanuel and I both grew 
up with a lot of space and we would like our kids to have tbe same 
experience. When we were living in tbe apartment, we constantly 
needed to find activities to keep them entertained. Now, with more 
space for them to run around, we don't have to keep them occupied 
with TV and iPads," says Hong. 

Tbe most striking part of tbe Stroobants' new home is tbe 
open kitchen, which is nothing short of impressive. "Our current 
kitchen is 30 to 40 percent bigger than the one in our River Valley 
apartment. Bonding over meals is a big thing for our family," shares 
Hong. Resembling a commercial kitchen, the space includes a 
cooking island powered by commercial kitchen equipment brand 
Waldorf, and a separate solid wood island where dishes are plated. 
There 're also portable gadgets, such as a bread maker, a vacuum 
packaging machine, a sous vide machine, a circulator, a meat sheer, 
and a $6,000 Pacojet ice cream maker. 

The entire first floor, which includes the kitchen, and dining 
and living areas, boasts an open concept, where floor-to-ceiling 
glass doors completely slide open to flood the space with natural 
light, and reveal a lap pool that the Stroobant kids — Keira, six, 
and Mia, three — enjoy splashing around in. Besides the enviable 
kitchen, the house also has other eye-catching elements, such as 
a massive orange painting in the living area. "The painting is V 
renowned Canadian artist Joanne Corno, and I bought it from 


Opera Galleiy as a Christmas present for Emmanuel seven years 
ago," says Hong. 

PERANAKAN AT HEART 

Stroobant may be a devoted health buff — he's vegetarian and an 
avid yogi — but that doesn't stop Hong from indulging her love for 
Peranakan cuisine. Hence, the menu for the high tea she organised 
one Thursday afternoon was strongly inspired by Peranakan food. 

"Being Peranakan, I draw a lot from what I enjoyed eating 
in my childhood. Moreover, two of my guests today are also 
Peranakan," she explains. “ Assam taksa was something I grew 
up eating during big family gatherings; achar was a dish that I 
looked forward to during Chinese New Year; the oxtail ravioli was 
something Emmanuel and I came up with together; and the durian 
cake is a recipe from my mother who is an excellent baker." 

Not surprisingly, her guests for the Peranakan-inspired high 
tea are mostly from the F&B circle: Darren Chen, executive 
director of Savour Events; Chen's wife Mandy Chew who works as 
a marketing manager in finance; and Keriyn Chan, corporate and 
business development manager for Emmanuel Stroobant Group. 
The session is casual and intimate, as the group catch up around the 
coffee table. 

Although Hong can cook, Stroobant runs the show in the 
kitchen — it is after all his turf. Decked in his signature black T-shirt 
and jeans, the flaxen-haired chef expertly prepares dish after dish, 
only sitting down briefly to sample his handiwork. When it comes 
to the dessert, he crinkles his nose and says, "Durian is not really 
my thing." Interestingly, the durian butter cake was prepared by 
the couple's older daughter, Keira, who seems to be following in 
her parents' footsteps. "Emmanuel and my mum have contributed 
to Keira 's love for baking. She has developed a flair and passion 
for baking at a young age and will always ask to be taught new 
recipes," says Hong with pride. > 
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AT HOME WITH 



Beef ravioli 
fresh from 
the steamer 
basket. 


Hong 

plating 

assam 

laksa, a 

classic 

Peranakan 

dish 

from her 
childhood. 


Stroobant 
working on 
the first 
J-K dish. 


FLAMED SCALLOP WITH 
ACHAR AND MOMOTARO 
TOMATO 

Serves 4 

Prep time 45 minutes 
(excludes an hour of air-drying) 

Cook time 15 minutes 

2 momotaro tomatos, peeled and diced 
4 fresh scallops, flamed with a blow torch and 
thinly sliced 

1 iceberg lettuce 

2 cucumbers, cut into 3.5cm sections crosswise, 
quarter each section lengthwise by cutting 
around and discarding the seed block, slice 
thinly) 

2 carrots, peeled and cut into 3.5cm sections 
crosswise, half each section lengthwise, 
slice thinly, stack the slices and cut into thin 
matchsticks 

1 cabbage, cut into bite-sized pieces 

2 long beans, cut into inch-long pieces 

12 fresh red chillies, cut the stem off the chilli. 


make four incisions starting from the base, 

openup like a flower, remove seeds 

1 tbsp cooking oil 

500ml rice vinegar 

200ml water 

sugar to taste 

salt to taste 

achar paste 

1 fistful of shelled peanuts 
500g sugar 

10 dried chillies, soak to soften 
5 fresh red chillies 
5 chilli padi 

2 tbsp belachan, toasted 

3 fresh turmeric, remove skin 

2 stems of lemongrass, chopped 
1 ginger root, sliced 
10 shallots 

10 cloves of garlic, chopped 
8 candlenuts 

• Combine sugar, salt and rice vinegar in a 
pot, and bring to a boil. Once boiled, blanch 
cucumber, carrot, cabbage, long beans and 


chillies. Place all vegetables in a coconut 
squeezer bag, and remove excess water. Set 
aside and allow to air-dry for an hour. 

• Add all achar paste ingredients into a 
blender, and blend well. 

• Heat cooking oil in a frying pan, and fry 
blended achar paste until fragrant. 

• Add the air-dried vegetables into the frying 
pan, and stir well. 

• Add seasoning to taste. 

• Set aside and allow to cool. 

To serve 

• Peel each iceberg lettuce leaf and scissors to 
cut into a perfect circle. 

• Combine four tablespoons of achar with 
momotaro tomato. 

• Place the achar and tomato on top of the 
lettuce 'cup' and cover with sliced scallop. 
Serve immediately. 

STEAMED BEEF RAVIOLI 
AND OXTAIL CONSOMME 

Serves 8 


no epicu reasia .com 




PHOTOS DESMOND LIM 


Prep time 4 hours 15 minutes (for consomme 
and oxtail meat which is prepared one 
day ahead) 

Cook time 30 minutes 

10 shallots, peeled and chopped 
10 cloves of garlic, peeled and chopped 
6cnn ginger, peeled and sliced 
6 dried chillies 
2 cinnamon sticks 

2 star anise 

3 tbsp peanut oil 
100ml light soy sauce 
100ml Chinese wine 
1.5 litre (alkaline) water 

2kg oxtail, cut into 3cm pieces 

1 packet wanton wrapper 

^ tin water chestnuts, drained and brunoised 

consomme 

(prepare one day ahead) 

• In a five-litre pot, heat the oil, add shallots, 
garlic, ginger, dried chillies, cinnamon, and 
star anise, and fry until fragrant. Deglaze with 
soy sauce and Chinese wine. 

• Add water and oxtail, and cook for four 
hours on slow fire. 

• Strain and refrigerate the liguid overnight. 
Remove the meat from the oxtail and set 
aside. 

ravioli 

The following day, remove the fat from 
the consomme by scooping the top layer 
(optional: clarify with egg white). 

• Chop the meat very finely, add the brunoise 
of chestnut, and stuff into wanton wrapper. 

• Reheat the consomme, and adjust seasoning 
to taste. 

• Steam the wanton for three minutes, place in 
a bowl, and then pour the boiling consomme 
on top. Serve immediately. 


ASSAM LAKSA 

Serves 4 

Prep time 30 minutes 
Cook time 45 minutes 

5 mackerels 
500ml water 

2 tbsp tamarind pulp, soaked in ^ cup warm 


water, then sgueezed and strained for juice 

2 sprigs polygonum leaves 

600g thick bee boon 

sugar to taste 

salt to taste 

prawn paste to taste 

garnish 

1 purple onion, peeled 
1 cucumber, peeled and julienned 
72 pineapple, peeled and diced 
300g poached prawns, deshelled 
mint leaves (optional) 

• Place the water in a saucepan. Add salt, 
and then add in the fish. Bring to boil for 
approximately 30 minutes. 

• Set the fish aside to cool down. Once cool, 
flake the fish, ensuring there are no bones. 

• Strain the broth into a saucepan. Add 
tamarind juice, sugar, salt and polygonum 
leaves. Reduce to low heat until flavours are 
infused. 

To serve 

Boil the thick bee boon until soft, and then 
place in a bowl. Pour the boiling broth over 
the bee boon, and then add fish, pineapple, 
onion, cucumber, poached prawn, and prawn 
paste (optional: mint leaves). 

GRILLED OTAK COD FISH 

Serves 4 

Prep time 45 minutes 

(excludes marination time of six hours) 

Cook time 15 minutes 

4 pieces of cod fish, 125g each 

150ml thick coconut mil 

salt to taste 

sugar to taste 

pepper to taste 

banana leaf 

otak paste 

1 Vz medium onions, chopped 

4 chilli padi, soaked to soften and seeds 
removed 

2 cloves of garlic, peeled and chopped 
1cm fresh turmeric, peeled and chopped 

3 candlenuts, chopped 


2 stems of lemongrass, white part only to be 
crushed 

1 /z tsp coriander seeds, ground 

• Add all seasoning paste ingredients into a 
blender and process until smooth. 

• Marinate the cod fish with the blended paste, 
and refrigerate for six hours. 

• Soften the banana leaf over a flame and cut 
to size. 

• Place the marinated cod fish with paste onto 
the banana leaf, and wrap the cod with the 
leaf. 

• Grill for five minutes on each side over low 
fire. • Serve immediately. 

DURIAN BUTTER CAKE 
AND COCONUT ICE CREAM 

Serves 6 to 8 
Prep time 20 minutes 
Cook time 60 minutes 

cake 

250g butter 

250g self-rising flour, sifted 
230g caster sugar 
/z tsp salt 
4 eggs 

1 cup durian paste 

1 tbsp cream 

Cream butter and sugar. 

• Add durian paste and cream. 

• Add in eggs, one at a time, beating 
thoroughly after each addition. 

• Fold in the flour, and mix until well-blended. 

• Place mixture into a cake mould, and bake at 
170°C for 60 minutes. 

ice cream 

10 egg yolks 

150g gula melaka, grated 
500ml coconut milk 
500ml soy milk 

• Combine eggs and sugar, and mix until fluffy. 

• Boil the coconut milk and soy milk. 

• Pour the boiled milk mixture on the egg 
mixture and place back on the stove. 

• Whisk continuously while bringing the 
mixture to a gentle boil. 

• Strain into a container on ice. e 
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RECIPE REVEAL 


presented by 

De Dietrich 

SETTINa HEW VALUES XX 


Luxe Singapore’s 
pandaii madeleines 

These elassie Freneh pastries are ^Iveii a weleome loeal 
update with a floral pandan llai our aud kaya dip. 
Chef Chui Lee Luk also shares tips on how to adapt these 
buttery eakes to your own taste. 



• Refrigerate for at least 1 hour before baking - 
ensuring it reaches a thick consistency that will 
fall off your spoon in glops. Resting the batter 
for at least 1 hour is crucial for it lets the flour 
hydrate fully and creates a crisp outer shell 
with a signature 'bump'. 

• Prepare madeleine moulds by buttering and 
flouring them, then letting them sit in a cool 
room for at least 30 minutes. 

• Preheat oven to 200°C. 

• Fill moulds with batter till % full then bake till 
puffed, about 10 minutes. 

• Turn out madeleines to cool, keeping them 
under a damp cloth so they stay moist. 

variations 

At Luxe, pandan madeleines are served with 
kaya or handmade coconut curd. They go just 
as well with coconut ice cream. Alternatively, 
vary the flavour of the madeleines by replacing 
pandan juice with 1 tsp vanilla paste or pipe in 
your favourite jam by filling moulds with batter 
until ^2 full, adding a layer of jam or curd, then 
covering with batter before baking. Serve with 
fresh cream on the side, e 


Serves 24 

Prep time 30 minutes + 1 hour chill time 
Cook time 10 minutes 


3 large eggs, at room temperature 
130g caster sugar 
Vs tsp salt 


175g plain flour 

1 tsp baking powder 

120g unsalted butter, melted 

2 tbsp freshly squeezed pandan juice 


• In the bowl of an electric mixer, whisk eggs, 
sugar and salt until thick and frothy. 

• In a separate bowl, sift flour and baking 

powder together. Gently fold into egg 
mixture. 

• Fold melted butter and pour in 
juice into the batter. 
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ILLUSTRATION LIM AN-LING (WWW.MUSINGCATS.COM) 



BRINGING ANCIENT SIAM 
FLAVOURS CLOSER TO YOU 

Having gained a strong foothold in Singapore's culinary scene over the last 20 years, Patara 
Fine Thai Cuisine is a familiar brand amongst local That food enthusiasts here in Singapore. 



An auttKinty in ITioi cu&ln!*. ^fi Chef 

ChLtmpoJ Jongprcn storied worJcrng fulT 
time in Ns famify's renowned /Estoufonf 
jtrrce he was thirteen. He has hasted 
and porttclpafed in numerouE television 
proorommes. Jecfuned at insftftftlidrts 
□crass Thoftand, and acUvety promotes 
Thai cufnofy arts over the worfd. 



patara 

FINE THAI CUISINE 


Hidined by Quf lisa Khsmphimcg, 
Pitara. serves the finest and most audientk 
tastes of Ihai Cuisirie. Crealing menus for 
Patara hr over 15 y^ars^ Chef Lisa's knowiedge 
of the complac anoent Siam Mavntirg can be 
tasted thioiigh every dish, 

Ihe history of lhaiknd is ridi yet diverse with 
rciany regions each haviiig thdr very own 
distiniCt traditianS] unique cooking styles and 
identities, hi July Patara partners wkh 
Tliailand's very own Iron Qief Gtumpol 
Jar^pral, to push the limits of Thai aiMne by 
imrodudng over 10 new dishes. Each unique 
dish futures the mgrcdkntSr influences and 
flavours vdiich are indigmous to the dlflereui 
regions of Thailand Dmcis can look forvi'ajd to 
dishes which are less commetdahsed and 
commonly found in native Thai homes. 

Gaining popularity since the launch of Qief 
Chumpors delectable creations^ these dishes are 


also Lnduded intjo Palana's weekday executive 
set lundies - $28*'^ for three-course and 3l38^ 
for fouKourse. Fjcecutives can kx^ forward to 
starting the meat with the hiU- bodied Spicy 
Banana Blossom Sakd vdiich crigmaied from 
Central 'Jhailand, li^wed by mains le^r i^een 
on the markets such as the Southern Thai Style 
Yellow' Qiny with Blade Cod The Stir-fried 
Squid whh Salted Bggmay be a femiliar optEott, 
but die fla^TXir LsdistiiKtivdy Th^ 
with an exquisite cr^py and creamy testis 

One can look forward lo being pampered by 
i%iara's friendy and personalised se^^ 
having your tastes buds lakn on a true Thai 
heritage journey [jocated in the heart of 
Tar^lin^ Patara Fine Thai Cuisine is not just a 
conducive piacc for busing exdiar^^ but also 
exudes a warm atmosphere for family, frieiKfe 
and bved ones. 


Southern 'lhai Style VeHow Qiiry 

wi th Black Cc xi 

Cnntiaiy te the usud tuirkf found k the legiciix 
no coconut milk was used in the process of 
making this ydlow curry Combined with Wade 

the cuny is lights spicy dikI dightly 

MackgiidChaiifalisb 

Kdish is a conmK^n di^ found in most native 
Thai botTus^, lls origins stem fr om the paddy 
fields in 'fhailand. but found its way insto the 
rayal and canunon hnavehoilds.lhc madeerd h 
u^ially paired with assorted rw vegetables and 
acoda omelctijc;. 

Baked Thai Style Durian r.ake 

wi th Cocoitiil Milk 

A simple lookup desstert with a complexed 
cooking method - this dessot is cooked in a 
curry pot first tiJ] eighty percent done before 
bdng transferred to an mm to bake. 


Potorcj Rnelboi Cuisine [ TangHn Mall. IdSTanglln Road, #03-34. Singapore 247933 | Tet 6737 0S18 | www.patQra.com.sg 




ONE HOLIDAY, ^ 
ENDLESS ADVENTURES M 



PUT US ON YOUR NEXT HOLIDAY CHECKLIST 


Mariner of the Seas^ 


nuviL 


Best Cruise Operator, Asia 
TTG award winner 2008 - 2014 


HANG OUT WITH 
KUNGFU PANDA 


ROCK-CLIMB WITH 
A SPECTACULAR VIEW 


ICE-SKATE ON 
THE EQUATOR 


PERFECT YOUR SWING 
ON THE HIGH SEAS 


GET REFRESHED WITH 
HE PURE OCEAN BREEZE 



Gastronomic Delights 


Choose from as many as eight dining options 
onboard including the elegant three-tier Main 
Dining Room, Windjammer Cafe buffet restaurant 
and speciality restaurants such as Chops Grille 
Steakhouse, Giovanni’s Table and Johnny Rockets. 




Main Dining Room ^ 

Enjoy splendid ambience, 
world-class cuisine and 
extraordinary personal service 
from a dedicated wait staff. 
Our main dining room serves 
exceptional, multi-course 
meals for breakfast, lunch 
and dinner. 




Giovanni’s Tabie* 

A casual Italian trattoria with 
indoor seating, Giovanni's Table 
offers rustic dishes with a 
contemporary flair, including 
toasted herb focaccia, pastas, 
braised meat dishes and stews 
— served family-style. 

*Additional charges apply. 


Chops Griiie* 

Be sure to dine at Royal Caribbean's 
popular signature steakhouse. Chops 
Grille serves grade-A premium cuts of 
steak cooked to your specifications, 
plus fresh seafood, hearty side dishes 
and signature desserts in an upscale, 
contemporary setting. 


Johnny Rockets* 

Get the family together for 
good old-fashioned hamburg- 
ers and fries at Johnny Rockets 
— complete with authentic 
1950s decor, a menu filled with 
all-American favorites and a 
jukebox at every table. 


Mariner of the Seas® Cruise Escapades from $ 418 * 


3-NIGHT MALAYSIA EXPLORER CRUISE 

Singapore Departures: 

2015 Nov 27, Dec 4, 21, 

2016 Jan 8, 15, Feb 19, 26 

Port-of-call: 

Kuala Lumpur (Port Klang) 


4-NIGHT ISLES OF SOUTHEAST ASIA CRUISE 

Singapore Departures: 

2015 Nov 12, 16, 23, 30, Dec 17 

2016 Jan 11, 18, Feb 5, 22, 29 

Ports-of-call: Kuala Lumpur (Port Klang), 
Langkawi, Phuket 


5/7^-NIGHT SPICE OF SOUTHEAST ASIA CRUISE 

Singapore Departures: 

2015 Oct 22^^, Nov 5^^, Dec 7, 12, 24, 29 

2016 Jan 3, 22^^, Feb 9, 14 
Ports-of-call: Kuala Lumpur (Port Klang), 
Penang, Langkawi, Phuket 


*AII of the above information is correct at time of print, subject to availability and change without prior notice. Other terms apply. Kung Fu Panda and all related characters and propertiesTM ©2015 Dreamworks Animation L.L.C. 



CALL 6305 0033 BOOK ONLINE: ROYALCaRIBBEAN.COM.SG 

3 ANSON ROAD #13-02 SPRINGLEAF TOWER, SINGAPORE 079909 


RoyalCaribbean 






TRAVEL 
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TRAVEL NEWS 


apple luxury 

A slew of new aeeommodalions and revamps adds to the 
already linstling hotel seene in Aew York. By Baymond Tan 



THE KJVICKEBBOCKEB 

Located in the heart of Times Square, this iconic 
building, built in 1906, was a favourite haunt of John 
D. Rockefeller and F. Scott Fitzgerald. The hotel closed 
in 1921 and fell into disrepair, but has been revived 
in many forms since, serving as an office building 
and the home to Newdweek magazine at one point of 
time. Following a lavish facelift, the Knickerbocker 
reemerged in Februaiy this year as Times Square s 
premier luxuiy hotel. Its original Beaux- Arts facade, 
constructed of red brick with terracotta details and a 
prominent mansard roof, has been restored to once 
again channel the glamour and opulence of New York 
City s Gilded Age. 

Guests can expect a choice of 330 bedrooms, an 
unblemished view of Times Square from the hotel's 
rooftop lounge, and priority bookings to a restaurant 
overseen by celebrated chef Charlie Palmer. Rdtes from 
$478. 6 Times Square, New York, www.knickerbocker.com 
Tel: +1 855 865 6425 


THE JVEW YOBK EDITIOJV 

The New York EDITION is the brainchild of legendaiy hotelier Ian Schrager 
and Marriott International. Housed within the landmark Clocktower building 
on Madison Avenue which was built in 1909, the hotel exudes an understated 
charm with its less-is-more aesthetic. The clean, uncomplicated lines of its 
room furnishings and creamy white interiors are both gorgeous and soothing. 
But there are still pops of extravagance eveiywhere; rooms are outfitted with 
floor-to- ceiling windows that provide unencumbered views of the Empire State 
Building and the New York City skyline, and adorned with throw pillows, 
artwork, and photography. The New York EDITION is also home to aptly 
named The Clocktower, Michelin- starred chef Jason Atherton s U.S. debut, 
which offers all day dining. Rates from $1,020. 5 Madison Avenue, New York. www. 
editionhotels.com/newyork Tel: +1 212 413 4200 



ALOFT MAJVHATTAIV DOWIVTOWIV 

There's now a hip new hotel in the Financial District that strikes the perfect 
balance between work and play: Aloft Manhattan Downtown, which opens 
this month. Just a stone's throw from Wall Street and the World Trade Center, 
the hotel's convenient location, many event spaces, round-the-clock grab-and- 
go gourmet pantiy, and up-to-the-minute technology (hotel-wide high speed 
Wi-Fi) make it an ideal place to schedule meetings, no matter the time. Besides 
catering to the fast-paced culture of the financial district, the hotel also offers 
pockets of relaxation: chill out at their quirkily named W XYZ lobby bar or 
kick off a game of pool at their Re:mix lounge. 49-53 Ann Street, New York 
Tel: +1 212 513 0003 
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HOLIDAY FOR 


THE LUDLOW HOTEL 

The hotel poster child of rock 
‘n' roll chic, The Ludlow 
Hotel continues to up the 
edgy ante with the launch of 
its plainly named Penthouse. 
Perched on the 17th floor 
of the hotel, the 1,500 sq 
ft Penthouse showcases a 
curated collection of vintage 
and contemporary furniture 
and artwork. Hardwood 
floors and handmade silk rugs complement artisan- crafted 
Moroccan pendant lamps and Indo-Poiluguese s1yle beds. 
Floor-to-ceiling windows and a spectacular private terrace 
that offer views over Manhattan and the Brooklyn Bridge 
complete the picture. Rates for the Penthouse from $1950. 
180 Ludlow Sreet New York. Tel: +1 212 432 1818 



TRLFFLE GALORE 


~ Gourmet Trails is 

putting together a 
foodie itinerary that 
includes a visit to The 
Alba Truffle Festival, 
which will run from 
10 to 17 October. 
Apart from a taste of 
this year s harwest of the white truffle, youll get to visit 
charming hill towns, beautiful villages and historical 
cities in Piedmont and Tuscany. For more information, visit 
www.gourmettrails.com. 




MILE HIGH RURRLY 

Wine aficionados travelling first class on Emirates now 
have one more reason to rejoice: two rare champagnes, 
the Dom Perignon Vintage 2005 and the Dom Perignon 
Vintage Rose 2003, have been offered to Emirates as a 
global airline exclusive. The airlines has also introduced 
a pairing menu of six carefully designed canapes in 
collaboration with Pascal 
Tmgaud, two Michelin- starred 
chef and chef de cuisine at 
Dom Perignon. The menu, 
which includes cured duck 
with saffron poached peach 
and walnut baguette with 
Persian feta cheese, fresh fig, 
and truffle infused honey, are 
available on flights to and from 
Dubai, www.emirates.com 




SUMO & SUSHI 

(Japan) 

Witness the grand sumo tournament 
live. Omakase sushi at world-renown 
Sukiyabashi Jiro. Hidden gems. 


Amazing y^lgentina 


(Argentina) 


Full moon walk at Iguazu Falls. 
Patagonia with a luxury raneh stay. 
Deleetable beef & wine. Tango ! 



Truffles & Tuseanj 

(Italy) 

Wine harvests and white truffles 
season. Enjoy the good life in the 
Italian eountryside. La dolee vita. 



FIRST TASTE OF 
SPAIN _ . , 

(bpain) 


Flameneo at the best tablao. 
Basque gourmet at San Sebastian. 
Masterpieees of art and. . . euisine ! 


4- LUXURY SMALL GROUP TOUR and private custom holidays 
^ QUALITY SIGHTSEEING with local insider exclusives! 

^ SAVOUR FLAVOURS from streetfood to fine dining 


WWW-GOURMETTRAILS-COM 

info@gourmettrails.com Q +65 66225380 





CHEF’S TRAVELOGUE 


The 

Bomb^^ 

sprawl 


Wanting to try out some of the local snacks, my peers brought 
me to tiy paan, a stimulant of betel leaf and areca nut usually taken 
after a meal as a mouth freshener. Not knowing that I could spit it 
out, it was quite a traumatising first experience as I wasn't used to 
the bitter taste. Thankfully, my next street food experience with the 
mda pa<^ was much better. It's sort of a moist vegetarian burger with 
potatoes, chutney, chilli, garlic, turmeric and mustard seeds, which 
made for a very satisfying pre- dinner snack. 

BEVERLY HILLS OF MUMBAI 

Bandra is home to a flock of A-hst Bolfywood stars, who lend their 
superstar presence to an otherwise quiet Christian town. It was 
there that I stood at Land's End, the southernmost tip of Bandra 



Never mind the heat, haze, tralTie 
and ever-erowded streets — Daniel 
Sia argues that Mumbai is worth 
visiting, if jnst for its variety of 
hi^h-end and street enisine. 

I'm a rather conservative traveller, preferring to be in a city where 
the language is familiar and it's easy to get around to places. So I 
have to admit that I never intended to visit India, and have only 
ever travelled there for business purposes. On this particular 
occasion I was acceding to a work invitation, which meant that I 
was tasked, along with other foodies and chefs, to conduct market 
research on Mumbai's culmaiy scene. 


Sunset at Bandra 
in Mumbai 
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in West Mumbai that juts out into the Arabian Sea, and drank in 
a breathtaking view of the Bandra-Worli Sea Link bridge in spite 
of the perpetual haze. The hilly destination is considered West 
Mumbai and both locals and foreigners tend to dine after 9pm. 

The denizens at Pali Hills, the promenade in Bandra, are always 
dressed up to the nines. The area reminds me a lot of Club Street 
in Singapore because of its congregation of bars and restaurants. 

I figured that this is the perfect place to people-watch — superstars 
such as Bolljrwood actor Ranbir Kapoor and film director Karan 
Johar are among the It crowd who frequent the area. 

I settled into a seat at Pali Bhavan, an Indian bar-restaurant 
housed in a restored conservation building with colonial interiors 
and chandeliers, where the convivial atmosphere made me feel like 
I was a guest at a friend s home. With a glass of single malt whisky 
in hand, I admired the industrial vintage furnishings — they brought 
on a wave of nostalgia as the walls were 
adorned with colourful tiffin carriers, 
lavish lighting fixtures and faded framed 
photographs. 

Nearby, Saltwater Cafe offered 
a more modern experience with their 
clean-lined interiors and intercontinental 
dishes. Dig into basa fish, a species 
of catfish, which is seared and paired 
with hay-smoked potatoes and citrus 
butter. Or head to Pali Village Cafe for 
European-style comfort food such as 
risotto, pasta and pizza. The cafe, which 
is housed in a converted two- storey 
furniture shop, exudes hipster vibes with 
its exposed brick walls, birdcage lamps 
and a romantic courlyard. 

Chinese food was also surprisingly 


popular — it s the second most prominent cuisine after Indian. Their 
version of it, Chindian cuisine, has a lot of sauces (like the local 
fare) and for their rice dishes they would use basmati. Eager to 
blow off some steam after a long day of work, my colleagues and 
I visited the bar at Hakkasan — an outpost of the Michelin- starred 
Cantonese restaurant in London — close to midnight on a Friday 
and it was packed to the brim with the well-heeled party crowd. 

BEACHFRONT VIEW 

The sprawling Juhu Beach is a popular attraction in Mumbai for 
both tourists and locals alike as it s a great location to spend some 
quality family time. The narrow sand bar also boasts several street 
food stalls where you can dig into local delicacies such as pa<^ bhaji 
(vegetable curiy with soft bread), panlpiiri (a crispy balloon of fried 
dough filled with tamarind chutney, chaat masala, potatoes, onions 
and chickpeas) and bhei purl (puffed rice 
with vegetables and tamarind sauce). 
Head there when it s still daylight, as 
the stalls shutter at dusk. I was there 
incidentally on a kite-flying day — the 
setting sun dipped ever so gracefully 
into the vast ocean as the crowds slowly 
dissipated for dinner. I couldn't help 
myself; I had to take a snapshot of one 
of the most beautiful sunsets I have ever 
seen in my life. 

Following that, I ducked into 
Mahesh Lunch Home, a legendaiy 
seafood restaurant that is well-known 
among Mumbaikers and has branches 
across the countiy and in Dubai. They 
have been serving Mangalorean cuisine 
since 1977. The restaurant is quite > 
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casual and has mostly booth seats. It s helpful to bring along a local 
guide, as the waitstaff are more comfortable speaking in Hindi. Though 
I was tempted to dig in with my bare hands, it would have looked very 
out of place to do so. 

It was easily one of the most memorable meals of my life. 
Brandishing a fork in one hand and a knife in the other, I feasted on 
prawns ghassi with a rich creamy sauce (which is usually eaten with 
appam, a pillow-soft pancake made with fermented rice batter and 
coconut milk), marwai sukka (diy masala- marinated clams), and breaded 
and fried Bombay duck (which is a very ugly but tasty fish). 

WHAT USED TO BE TV LAND 

Following its days as a film studio precinct, Andheri West is now a 
residential precinct where apartment complexes have taken over what 
used to be movie sets. I caught sight of the white hat which is worn V 
a dabbawala — ‘one who carries a box'. These men deliver lunch in tiffin 
carriers from homes to offices and back eveiyday. It's one reason why 
the railroads in Mumbai are one of the busiest in the countiy. 

But the real purpose of my visit to Andheri was to have lunch with 
a good friend who lives in Link Road — Vicky Ratnani, a well-loved 
celebrity chef who has his own book and cooking show on national 
television. We ordered Jaffer Bhai's Delhi Darbar's lamb biiyani to his 
home. The super famous restaurant chain brands themselves as The 
Biiyani King of Mumbai. The medley of local spices in their biiyani 
was pungent enough to mask the strong smell of mutton, which was 
extremely tender and aromatic, and the grains were top-grade basmati 
rice. 

My trip to Mumbai proved to be an unexpected but welcome 
surprise, despite reminders of searing heat, the city's infamous 
interminable traffic, and jostling with massive crowds out on the streets. 
At eveiy corner, you'll find big-hearted, friendly people and numerous 
traditional Indian eats thriving harmoniously with modern cuisines. The 
exposure to their local2 food also inspired me to come up with more 
vegetarian options for The Disgruntled Chef, as the Indians are much 
more inventive in this regard, such as eggplant made to look like oddobuco 
(cross-cut veal shanks from Milan). It's the kind of adventure I would 
revisit again and again. 


Since falling In love with cooking at 11 years old, Daniel Sia cut his teeth at Au 
Petit Salut, Les Amis, Michelin-starred restaurant La Gavroche with Michel 
Roux Jr, and Marco Pierre White's kitchen at The Oak Room. He then returned 
to Singapore as The Marmalade Group's head chef for four years before 
venturing overseas to join The Fourth Floor at Harvey Nichols in Hong Kong 
and Justin Ouek's La Plantane in Shanghai. After a stint at The White Rabbit as 
executive chef, Sia branched out on his own to set up The Disgruntled Chef at 
Dempsey Road, which just opened a second outlet at The Club Hotel. 
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Discover Phuket's Best Beaches with Best Western 

For guests visiting Phuket, Best Western now offers three outstanding hotels covering some of the island's 
best beach resort destinations. From the lively resort town of Patong to the charming Karon Beach and the sublime 
sands of Bangtao Bay, Best Western offers something for everyone in Phuket 
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BEST WESTERN 
Phuket Ocean Resort 
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Patong Beach 


BEST WESTERN PREMIER ^ 
Bangtao Beach Resort & Spa 


Visit www.bestwesternasia.com to discover more about Best Western in Phuket 


FIND YOUR BEST WESTERN LOCATIONS IN THAILAND: 
Bangkok I Buriram I Koh Samui I Phuket 


For reservations, visit www.bestwesternasia.com 
Facebook.com/BestWesternAsia I DSpSils 


TRAVEL 


The effervescence 

of France 

A long weekend in Champagne and Paris is fill ed with 
hontiqne Inxnry, gastronomie sensations and the sparkle 
of fine wine, epienre’s wine editor Jnne Lee shares the 
experience a la fran^aise as she gains access to some of the 
most coveted experiences in town 


L a Marne lies just 
140km from Paris. 

It s better known 
as the Champagne region, 
wbicb popped its corks upon 
clinching its classification as 
a UNESCO World Heritage 
Site in July. 

As I stand on the grand 
Avenue de Champagne in 
Epernay, there is no doubt 
that history lives on in 
these beautifully preserved 
maisons. 13 of the most 
prestigious Champagne 
houses are represented 
here, lining the avenue for 
a kilometre and giving it a 
charmed air. Below us are centuries-old chalk cellars, stretching 
over 120km, zealously guarding their precious cargo of crus, worth 
billions of Euros. 

My publisher and I had arrived to Paris early in the morning 
after a comfortable flight on Thai Airways A380. Feeling fresh and 
rested, we were whisked by car directly to our first stop, the house 
of Champagne Laurent-Perrier, where international press officer 
Anne-Laure Domenichini was waiting to show us around. 

Established in 1812, Champagne Laurent-Perrier is housed 
in an elegant maison that is not opened to public tours. We begin 
with a tasting of Laurent-Perrier 2006, Grand Siecle and Laurent- 
Perrier Rose. The House of Laurent-Perrier was founded in 
1812 by Andre Michel Pie riot and took the name Vve Laurent- 
Perrier when Mathilde Emilie Perrier, the widow of Eugene 
Laurent, combined the two family names after she decided to 
expand the business. In 1948, Bernard de Nonancourt took over 
as chairman and began putting into place the expansion of the > 
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Le Theatre 


Reims Cathedral 


chic-industrial tasting room. 

Champagne lovers should take the opportunity to visit more 
than one Champagne house, whether boutique or marquee names. 
At acclaimed facilities like G.H. Mumm and Taittinger, the 
experience begins with a brand video, followed by a chalk cellar 
tour and visit to the boutique. The guides are knowledgeable and 
engaging, bringing the production process to life while answering 
even technical questions from the group. At smaller places like 
family-owned Champagne Mansard, youll get a more boutique 
experience via appointment, bringing you as close as you can get 
to the production and bottling process. Each establishment has its 
highlights, with Taittinger s being ancient church artifacts such as 
saints carved into the niches and cut-off stairs that once led up to 
the since demolished church kitchen. 

Both Reims and Epernay offer a range of fine gastronomy, 
what with the abundance of fine wine available. In the former, 
we had modern global-inspired small plates at Version Originale 
{25 b 'u rue de Temple, Relnu. Tel: +JJ (0)3 2602 6932), which included 
a variation on satay and tagine. At Le Theatre {8 place Meades 
France, Epernay. Tel: +JJ (0)3 2638 8819), a fine Champagne list 
accompanies the classically correct, seasonally in-tune dishes that 
elevate the usual crispy duck confit into a symphony of flavours 
and texture. Don't be daunted by the menu listed entirely in French 
— the waitstaff are happy to help you choose from chef Eleven 
Vercouteren s creations. 


firm — he also masterminded the signature Laurent- Perrier style of 
freshness, lightness and elegance and developed a unique range of 
Champagnes best known for their diyer Chardonnays. 

The real eye-opener is when we head underground, where a 
10km network of tunnels store over 250 million bottles of gently 
aging Champagne — at least a five-year supply. The led crayeres, or 
caves, are perpetually chilly, and were first dug by the Romans as 
chalk mines for use in fertiliser, quicklime in construction work, and 
cleaning silver plate. While the older part of the chalk cave is past a 
centuiy old, Laurent- Perrier has also invested millions into its new 
cuvier and individual fermentation tanks for the 12 Grand Crus 
that make up the Grand Siecle cuvee. In a sleek, futuristic hall with 
black and silver accents, gleaming tanks are each marked by a silver 
nameplate with the name of a Grand Cru village, before leading to a 
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WHERETO STAY 

When in France, you would do well to rest your 
head in a Relais & Chateaux property. Established 
in 1954, the group's collection of over 400 
chateaux, country houses and restaurants adhere 
to the strictest standards of luxurious facilities and 
boutique experiences. 

In Champagne, Hostellerie La Briqueterie is 

one of only three five-star establishments. Despite 
its name, this is no hostel but a fully immersive 
country house for relaxation and indulgence. La 
Briqueterie refers to the building's origins as a 
brickworks, but it was the new proprietor Mix 
Philipon, who took over in 2004, who left her 
tasteful stamp on the refurbishments that you see 
today. 

Each room and suite, bearing the name 
of flowers such as Wisteria and Violet, exudes 
luxurious style in pastel tones, opening out to 
the landscaped gardens. And what gardens these 
are! The three-hectare grounds are meticulously 
maintained, with a stunning view of flowers, 
ponds bordered by boxwood hedges, and majestic 
maple, olive and Sylvestre pine trees. Nature is 
very much a part of the Hostellerie, with gardener 
Michel Rochias at the helm for 10 years, who takes 
pleasure in maintaining the 30 rose varieties and 
over 10,000 roses. Each season is special - our trip 
in spring saw a plethora of multi-hued tulips. 

To further decompress, the Bulles de Detente 
spa - comprising indoor pool, Jacuzzi, hammam, 
sauna and treatment cabins - makes for an inviting 
session. A further menu of Decleor treatments 
reveal the energy of essential oils for face and body 

And finally but not least, the Hostellerie 
La Briqueterie is renowned for dining, with its 
restaurant having secured one Michelin star in 
2007 for inventive seasonal cuisine that favours 
local produce. Centred around the fireplace, the 
dining room lounge offers a refuge of Louis XV- 
style armchairs and elegant tables emboldened by 
the buttery ochre and warm red colour scheme. 
Under current chef Jerome Feck, the menu is 
artistically modern, with beef sourced within 
France and assorted herbs from their own garden. 

A loin of veal was perfectly done, paired with morel 
mushrooms, Ligurian panisses and Savagnin jus, 
while the insouciant sounding lemon tart and 
meringue offered up a stunning juxtaposition of 
flavours and textures that left us hankering for 
more. 
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China, India and Japan are on offer to initiate guests into the fine ceremony, with a 
glass timer to note the exact length of infusion. All this, accompanied by delicious 
pastries in the ambience of a timeless classic hotel. 

Cuisine-wise, chef Jerome Bonnet dishes up fine dining at Restaurant Le Daniel, 
but only Mondays to Fridays. His illustrious career has seen him train under Michelin- 
starred togues such as the Pourcel brothers at Jardin des Sens and Bernard Loiseau 
- the former taught him the perfect control of cooking vegetables, while the latter 
transmitted the attraction of 'pure cuisine'. His own style is to offer a tasting of noble 
products, the best of each French region. To this end, he sources meat and poultry 
from Hugo Desnoyer, the experts on French meat, vegetables from Rungis food hall, 
and organic goat cheese brought in every week from Touraine farmer Dominigue 
Fabre. The resulting innovative gastronomy includes dishes such as the roasted 
lobster in smoked whisky sauce, autumn vegetables cooked in a truffled pot-au-feu 
and pink grapefruit supreme on Campari jelly. 


For the world traveller, no hotel could be more charmingly east-meets-west than 
Hotel Daniel in Paris. Incorporating 19 rooms and seven suites, the hotel feels like a 
resplendent private home filled with treasures. At each nook, you might find silver 
trays from Turkey, Chinese calligraphy brushes, English pedestal tables, carpets from 
Kazakhstan; and crowning it all are the Toile de Jouy wallpaper with chinoiserie-style 
motifs -a unique melding of French technique with exotic Oriental characters. 

Each room has its own unique character and wallpaper, with additional touches 
such as the antique-styled wardrobes with glazed or mesh wire doors, Lebanese 
wooden cabinets housing minibars, and custom marquetry furniture. Bathrooms are 
tiled in Moroccan ceramic or Italian marble, while bedrooms on the second and fifth 
floor have their own balcony as is the case for most Haussmann-style buildings. 

The hotel itself could not be better located. Tucked a few steps away from the 
Champs-Elysees and Rue du Faubourg Saint Honore, Hotel Daniel is a world apart 
from the hectic city on its doorstep. This is especially true at tea time, where the 
French art of high tea is revived. A selection of green, black and perfumed teas from 
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WHEN IN PARIS 


The eternal city of love may have scraped through some tough 
economic times lately, but this hasn't taken the lustre off the dining 
experience. The French capital still takes pride in its quintessentially 
Francophile dining on the terrace, with prices ranging from moderate 
to outrageous - naturellement. To contrast old and new, we picked two 
establishments in the moderate range that plays perfectly to Paris' 
culinary rhythm - one a Michelin-starred outpost with old roots, the 
other a bold new gastronome venture with one foot in Singapore. 

Rech by Alain Ducasse (62 Avenue des Ternes. Tel: +33 (0)1 
5800 2203) became part of Alain Ducasse's Parisian portfolio in 2007, 
but first started in 1925 as a grocery store, which then evolved into a 
restaurant serving up fresh oysters sourced from around France. Its 
iconic shellfish and oyster bench became a prominent focal point for 
seafood lovers. 


The distinction between old and new is respectfully observed, with 
a more casual lower floor and a minimalistically chic upper dining floor 
that won the establishment a one Michelin star in 2014. On the ground 
floor, you'll spot Malek Djabali, the resident oyster seller for 30 years. 
On top, the light, airy space captures the whimsy of fruits de mer as art 
too, with fibre reed plates signed by Shinichiro Ogata and hand painted 
baubles by the artist Jean-Pierre Guilleron. 

As ephemeral as the seasons, the strictly sustainable menus are 
all about accountability to the oceans. Wines too? Yes of course - only 
sustainable and biodynamic vino make it to the menu, usually from 
Bourgogne, Bordeaux and Rhone. The main fish supplier is Gilles Jego, 
a fishmonger in Morbihan, Brittany -the enclosed sea is the principal 
feature of the coastline, where his boats don't fish for more than three 
hours each time, to ensure the fish are still alive when they arrive at 
the restaurant. In spring, you may find turbot and Breton lobster, while 
summer throws up mackerel and mullet. Autumn sees bountiful sea 
bass, oysters and prawns, while winter brings pollack, sole flounder and 
gray sea bream. Chef Damien Leroux, after serving stints in Ducasse's 
other restaurants, plays confidentally with textures. 
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Porte 12 (12 Rue des Messageries. Tel: +33 (0)1 4246 2264) - literally 
door no. 12 - was first a textile and lingerie atelier, and then a restaurant 
for 20 years. A friend of Andre Chiang alerted him of the place for rent, 
and put into place a chain of events. Chiang's ex-sous chef Vincent 
Crepel now heads the neo-bistro, with fellow ex-service manager 
Thibault Passinge acting as sommelier and front of house (Chiang and 
Loh Lik Peng are backers in this venture). 

Once through the wooden door and tight passage, you'll find 
a neatly woven space with a mezzanine pre- or post-dinner salon, 
compact open kitchen measuring perhaps 10 feet across, and copper 
corset-shaped lanterns. We tried booking weeks in advance, and finally 
received the good news of a second seating slot on a Saturday night, 
9.30pm - that's how hot Porte 12's first year has been. There's no choice 
of menu, only a three-course (€35) lunch, and seven-course (€65) 
dinner. The pairing wine menu (€38-45) by Passinge is a tremendous 


effort, bringing together pear cider, natural and biodynamic wines and 
even a port-like dessert wine to match the creative kitchen. 

The beautifully plated courses may bear some resemblance to 
the ones at Restaurant Andre in Singapore, but give Crepel credit for 
standing on his own firm footing. Experimental dishes such as smoked 
eel with braised leek and compound butter, or Jerusalem artichoke 
in a meat sauce, stand together with more familiar dishes such as 
chocolate ganache - though in this case accompanied by coffee jelly, 
beurre noisette ice cream, and lemon verbena cream. The medley is at 
once substantial to the senses as it is light on the palate, with delicate 
portions that may veer on the lightweight to some, or just right to 
others. The chef's composition shows his effort at teasing out the 
most tender and subtle of textures in every ingredient. If this style of 
new bistronomic fare challenges perceptions, then all the more it has 
succeeded. 
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SMOOTH AS SILK 


Flying out of Singapore to the three European capitals - Paris, London, 
Frankfurt - is encapsulated in the promise of 'Uninterrupted Journeys' 
by Thai Airways. Passengers take the night flight from Changi to 
Bangkok, with a brief transit before boarding an A380 for a blissful, 
nonstop flight to your destination, arriving early in the morning with the 
whole day stretching ahead. 

Although the standard cabin layout offered by the A380 allows up 
to 853 passengers, Thai Airways has opted for a configuration of just 
507: 12 in Royal First Class, 60 in Royal Silk Class, and 435 in Economy. 
This means more spacious comfort in each class, alongside the service 
that they are acclaimed for. 

The Royal Silk, or Executive Class, offers a thoughtful staggered 
layout for privacy and direct aisle access. Passengers travelling alone 
or with a companion are well catered for, with the option of side-by-side 
'honeymoon seats' or seguestered window seats with ample room for 
your activities. Each seat has a 74" pitch, and reclines to an 180° lie- 
flat bed - a cocoon of comfort that allows you to tend to your work or 


leisure as you wish. 

The meals are simply unforgettable, from delicious Thai noodles to 
European staples, with a fine wine menu to match. I particularly enjoyed 
the Palmer & Co Brut Reserve, along with the Pascal Jolivet Pouilly 
Fume 2013, both which accented Asian cuisine such as the Massaman 
chicken curry and wok-fried snapper with onion and Chinese celery. 
Bouchard Pere & Fils Reserve Bourgogne Pinot Noir 2013 matched the 
cheeses admirably, after which we settled in for the long sleep between 
Bangkok and Paris. Before our arrival into Charles de Gaulle, a pleasant 
touch was the fresh orchid corsage to remind us of our inimitable 
journey on Royal Silk. 

The well-planned mood lighting is an important factor in fighting 
jetlag, helping you to adjust to different time zones faster. The in-flight 
entertainment system offers over 100 movies, 150 TV programmes, 
music and games, along with in-flight wi-fi at a fee. Little wonder then 
that Thai Airways consistently bags awards for its thoughtful attention 
to details, e 
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For Love 


Winning hearts from the belly up 


Premieres 

Tuesday, 8 September 
at 10,00 pm 


Asian Food Channel is available in Singapore on Starhub TV Channel 435. 
To subscribe, please call Starhub at 1630. Malaysia on Astro TV 
Channel ?03. To subscribe in Malaysia, please call Astro at 
1300 82 3838. 

www.asianfoodchannel.com 



FREQUENT FLYER 



Adventures at sea 

Tiffany Lloyd is never landbound for lon^; every month, 
the director of Lloyd Marine heads out to the open water to 
recharge. She tells Euiiiee Lew about the allure of yachting 
and where to find dolphins in Southeast Asia. 


X t was a dream for Tiffany Lloyd to 

finally own Asha, a 48-foot Fountaine 
Pajot catamaran which she and her 
husband Chris bought in 2008. But to 
cover the costs of its mooring and crew, 
they thought it best to charter her out 
when unused, thus forming their company 
Lloyd Marine. Asha was the first sailing 
catamaran in Singapore available for 
charter and bookings were quickly snapped 
up, so much so that the savvy couple added 
two other vessels, Tahnee and Elysium, 
soon after. Lloyd Marine now operates five 
cataramans. 



How often do you go out to sea? 

We get out at least once a month, even if it 
is only for a day sail with friends. We will 
usually visit Lazarus Island on a Sunday 
and anchor in the bay for swimming, 
kayaking and paddleboarding. While we 
enjoy ourselves on the beach, the yachts 
crew will fire up the barbecue and prepare 
a delicious buffet. 

We tiy to organise a few sailing 
holidays each year, whether it s a long 
weekend in Bintan, a few days around the 
Tioman islands, or an island-hopping trip 
in Phuket or Langkawi. From December to 
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April, one of our yachts is based in Phuket so we fly in, sail, then fly 
out. We find that being out at sea recharges our batteries. 

Where have you recently travelled to? 

We recently discovered Koh Lipe, in the Butang group of islands 
off Langkawi. Unlike Phuket s islands, which can get very crowded, 
the Butang islands are nearly always deserted. Koh Lipe was an 
exception. The water was crystal clear and teeming with fish, while 
rustic beach bars lined the beach. It also has a lively village with 
restaurants, bars and shops. It reminds me of Bali 30 years ago. 

What have been the most interesting request you ve received 
from a customer? 

One unusual request that comes to mind is when an ambassador 
and his partner were out at Lazarus Island on one of our yachts 
and asked if there was any single malt whisky on board. The crew 
immediately called our bookings staff, who then contacted Chris. 

He promptly drove to buy a bottle of whisky, sped to the marina, 
and then got in a speedboat to personally deliver the single malt. 

What was a recent discovery? 

When sailing in Phuket one Christmas, we were looking for a 
beautiful beach where there was a tree to decorate and put the kids' 
presents underneath. We discovered a beautifully clear blue lagoon 
surrounded by towering cliffs at an island called Koh Hong (Room 
Island), off the coast of Krabi and belonging to the National Marine 
Park. We anchored overnight and enjoyed the beach to ourselves 
(that is, until the long tail boats came in with hordes of tourists). 

Describe your most exciting experience at sea. 

On our last trip to Phuket, we were told by a friend to visit Koh 
Mai Thon, as you can sometimes see dolphins. Sure enough, as the 
sun went down, we spotted a pod of wild dolphins about 50 metres 
from the yacht. I jumped onto my paddleboard and waded out to 
them. It was amazing seeing those magnificent creatures so upclose. 




Where is your favourite kid-friendly destination? 

It would have to be the Marriott's Phuket Beach Club. We love 
to combine a week of sailing around Phuket or Langkawi on 
our Lagoon 500 'Talise', with a few days at the hotel. My three 
daughters (Skylar, 10; Piper, 7; Tallis, 5) have a ball on the yacht 
but also really enjoy the kid's club at the Marriott. 

What are two offbeat gems travellers should definitely check out? 

We discovered a place called the Pinnawala Elephant Orphanage 
in Sri Lanka. Twice a day, hundreds of elephants were led down 
a dusty path to the river where they rolled and frolicked for about 
an hour while we watched from a cafe. It was lovely to see them 
enjo 3 dng their swim. 

Last summer, we embarked on a road trip to Tuscany from 
Switzerland. While in Zurich, our friends took us out to the Rhine 
Falls. We caught a bumboat out to the small island at the base of 
the huge waterfall, and climbed the steep steps to the top. It's quite 
an experience having water roaring down on both sides. 6 


DESTINATION 

HITS 

X KOH HONG 

Krabi, Thailand 

X KOH LIPE 

Langkawi, Malaysia 

X KOH MAI THON 

Phuket, Thailand 

X LAZARUS ISLAND 

Singapore 


X MARRIOTT'S PHUKET 
BEACH CLUB 

230 Moo 3 
Mai Khao Beach 
83110 Phuket, Thailand 
Tel: +66 76 338000 

X PINNAWALA ELEPHANT 
ORPHANAGE 

Pinnawala, Kegalle 
Sabaragamuwa, Sri Lanka 

X Rhine Falls 

Rheinfallguai 

8212 Neuhausen am Rheinfall 
Switzerland 
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Caviar with 
strangers 

Finaneial services proressional Robert Tan is a reluetant business liineh- 
^oer. He offers a few eautionary tales about the eorporate ritual. 


B usiness entertaining has become much more diverse in 

recent years. Tea tastings, corporate cookeiy courses — you 
name it. But long after the sun sets on golf trips to Hua Hin 
and boo 2 y BBO boat parties, the hardy old perennial of business 
hospitality still stands proudly: the lunch. 

I am not a natural entertainer. Renowned French chef Philippe 
Legendre's admonition of ''an egg with friends before caviar with 
strangers" sums up my ambivalence to this most basic of white-collar 
rituals. And no, having a generous expense account is little comfort. 

When you break it down, there are far better platforms in which 
to prove your worth to a potential client than a couple of hours of 
awkwardness at the restaurant. Typically, the aim of the mission, 
particularly for up-and-comers looking to build their name, is to 
gently convey your expertise and professionalism while tiying to 
hide your Neanderthal tendencies for a couple of hours. But before 
you even get to that stage, you need to navigate a few issues, some of 
which make Scylla and Chaiybdis look like Sydney Harbour. 

The first, and often most peril-riddled task, is deciding where 
you are going to meet. On the one hand, choose any of the 1,001 
tapas bars in Singapore and your client (who fancies himself as a 
gourmet) may think you are denjdng him face. On the other, we all 
remember the four Barclays bankers who spent £44,000 on a 1945 
Petrus at Gordon Ramsay and soon found themselves out of a job. 

Before you start showering your largesse on potential clients, 
however, please remember that there are still some companies that 
have super draconian rules on the nature and value of hospitality 
their staff may receive, some even stricter than required by various 
anti-graft laws. Even lunch and a few choice glasses at a place like 
Les Amis, a long-time favourite of business lunchers, could land 
you or your client in hot soup. A former colleague was shown the 
door after spending US$90 entertaining a Chinese official. Tm not 
sure what US$90 buys you in Beijing these days, but 1 suspect it 
wouldn't extend to much more than a three-course lunch and a bottle 
of Chateau Grand Ordinaire. Which, to add insult to injury, was 
probably also fake. 

And then there are guests to consider. If you are like me, you 
probably view teetotallers, vegetarians and gastro-ethicists (no veal, 
no shark's fins, no foie gras, etc.) as enemies of pleasure, vacuums 
that suck what little joy there is out of such workmanlike occasions. 


However, restaurants do not make this task easy for the aspiring host: 
for example, believe me when I say that NO eatery will admit they 
don't offer vegetarian options. Sadly, you (and your vegetarian client) 
will discover this only when your waiter announces the vegetarian 
special as shredded iceberg lettuce, alfalfa sprouts, facon bits and a 
squirt or three of squeeze-bottle dressing. I have found Indian and 
Middle Eastern restaurants to be an absolute godsend when trying 
to placate vegetarian and halal-only diners (and also teetotallers, as 
many of them also don't serve alcohol!). 

Having to work around allergies is just as challenging. Our 
modern lifestyle seems to have given rise to a higher incidence 
of dietary intolerances, and a corresponding number of creative 
responses. You also need to reckon with the "dry weekday'' brigade. 
Some workplaces impose strict anti-drinking policies, requiring 
their personnel to take the rest of the day off if they have had more 
than a glass of wine over lunch. How this is meant to discourage 
midday drinking is beyond me, yet for some unknown reason, few 
people want to cross that line. From personal experience, I have to 
grudgingly admit that there is a measure of wisdom in these policies. 
A colleague once returned to the office at 5.30 pm from a very boozy 
lunch, dictated a client memo that would make Amos Yee blush, then 
promptly fell asleep on his arm. A common thread in many of my 
anecdotes is that the protagonists seem to get fired at the end. 

Now assume you have gotten past the above hurdles, or you 
don't share my general paranoia. What do you talk about, when all 
you seem to have in common is shop, and some people don't like 
talking shop at the table? I once lunched with an older gentleman 
who spoke of nothing but his three-month old grandson for three 
interminable hours. Nothing was out of bounds: feeding habits (once 
every three hours), favourite colour (green), the sounds he was 
making (goooo). Even bowel motions were fair game (six hourly, 
with good consistency), which went down an absolute treat with my 
truffled polenta entree. 

Of course, there is a chance I have been doing it wrong all 
these years. Maybe I have been overthinking it, complicating what 
should otherwise be a simple human interaction. Maybe the best 
advice really is just to be yourself. Unless of course you really are a 
Neanderthal, in which case I doubt even £44,000 worth of Petrus 
could save you. © 
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ILLUSTRATION LIM AN-LING (WWW.MUSINGCATS.COM) 




'^eeiTARHihJ i 
5> ILIH NAVr! 


1 

JfyMm 

^ BE r 

I^2 Sh£ 


j 

1^ 

^ 111 
M Sm 

Wff\ 


K _vW ^ \m 





■' 1 » jK^ 






STOCKISTS 



Alexander McQueen 
Club 21 Men 

#01-09/10/11 Four Seasons Hotel 

Singapore 

Tel: 6304 1386 

Algenist 

Sephora 

#01-05/06 ION Orchard 
Tel: 6509 8255 

Armani/Prive 

TANGS Beauty 

Level 1 TANGS at Tang Plaza 

Tel: 6733 7364 

Bottega Veneta 
#01-04A ION Orchard 
Tel: 6238 0020 

Burberry 

#02-16/17/18 ION Orchard 
Tel: 6509 9326 

Chanel Cosmetics 

#B1-134 The Shoppes at Marina Bay 
Sands 

Tel: 6645 1970 
Christofle 

#02-11/12 Hilton Singapore Hotel 
Tel: 6733 7257 

Clinigue 

Level 1 Robinsons The Heeren 
Tel: 6836 6761 

Dilmah Tea/Walson Food Distributor 
Pte Ltd 

#05-04 Eastech 

BIk 3016 Bedok North Ave 4 

Tel: 6244 7980 

Dior Homme 

#01-22/#02-13 ION Orchard 
Tel: 6509 8828 


Dior Beauty 
Robinsons Raffles City 
Tel: 6338 7782 

edit lifestyle 
Tudor Court 
137-139 Tanglin Road 
Tel: 6836 5686 

Giorgio Armani 
#01-19/#02-09 ION Orchard 
Tel: 6304 1368 

Girard-Perregaux 
The Hour Glass 
#03-06 ION Orchard 
Tel: 6509 9268 

Gucci Eyewear 

#01-38 Paragon Shopping Centre 
Tel: 6734.2528 

Haviland 

#01-69/70/71 Capitol Piazza 
15 Stamford Road 

Hermes 

#B1-41 The Shoppes at Marina Bay 
Sands 

Tel: 6688 7111 

Hugo Boss 
#01-17 ION Orchard 
Tel: 6238 9328 

ITO EN 

www.itoen.com.sg 
Tel: 6420 6906 

IWC 

The Hour Glass 

#01-12 to 15 Raffles Hotel Arcade 
Tel: 6334 3241 

Lanvin 

#01-19/20 Hilton Hotel Singapore 
Tel: 6304 1361 


Loewe 

#01-18 The Shoppes At Marina Bay 
Sands 

Tel: 6688 7506 

Louis Vuitton 
#01-23 ION Orchard 
Tel: 6788 3888 

MB&F 

The Hour Glass 
#03-06 ION Orchard 
Tel: 6509 9268 

Merchants of Singapore 
www.merchantsofsingapore.com.sg 

Neil Barrett 
Club 21 Men 

#01-09/10/11 Four Seasons Hotel 

Singapore 

Tel: 6304 1386 

ODP 

19 Yong Siak Street 
Tel: 6221 9307 

OMEGA ION Orchard 
#01-11 ION Orchard 
2 Orchard Turn 
Tel: 6509 9712 

Patek Philippe/Geneva Master Time 
Marketing LLP 
#16-01/02 Wheelock Place 
501 Orchard Road 
Tel: 6801 2109 

Paul Smith 

#01-08 Mandarin Gallery 
Tel: 6304 1383 

Pin Tea 

www.pintea.com.sg 


Proof Living 
#04-16 ION Orchard 
6509 0555 

Roger Dubuis 

#B2-241 The Shoppes at Marina Bay 
Sands 

Tel: 6636 9522 
Saint Laurent 

#B1-116 The Shoppes at Marina Bay 
Sands 

Tel: 6688 7338 

Suitsupply 
#03-15 ION Orchard 
Phone: 6634 0080 

SK-II 

Metro Paragon 
#02-28 Paragon 
290 Orchard Road 
Tel: 6734 6422 

Sulwhasoo 

Level 1 Robinsons The Heeren 
Tel: 6732 4693 

Taste of Tradition 
#02-01 
15 Little Road 
Tel: 6299 9300 

Tian Fu Tea Room 
PARKROYAL on Beach Road 
7500 Beach Road 
Tel: 6505 5722 

Time & Flow 

#B1-18/19 SCOTTS SQUARE 
6 Scotts Road 
Tel: 9060 2984 

Valentino 

#01-03 ION Orchard 
Tel: 6509 8062 
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I ’ \ i\ I s+ ( ;i I \ M I * \( ;\ r: 

i^cupe 

^POWER 

EY1TJV£4INING 


e 


PI AN A BUSINESS 
.„DIMVPI\ R\RT\ AT H( jME: 
^ SE_VLT!TEE>EAJ.TIIR€H:GII 
;\KESlAl!KANr\VlNElJ!Nai 

THE REST 
( ‘BD Ll^CH 
I )K1J\ llUIES 

VENn^S 
VOW 

yovw 

NEXT' 

rMins 

IS?4 I 

A avRDLVlNG 

viJuaiiiiLs 


I 


Subscribe 
to eplewe 
& save up 
to 30 % 

Get 13 issues for $83 
34 Issues for $ 143 

Free delivery to your door 
every mouth 


Designed for bon vivants who 
share the belief that food is the 
ultimate universal language, 
epicure is on an enthusiastic quest 
to seek out the latest dining 
trends, sniff out remarkable wine 
vintages and uncover the dynamics 
and intricacies of the local and 
international culinary scene. 

Each month, the magazine 
will profile celebrity chefs and 
winemakers, showcase exclusive 
recipes for entertaining as well as 
highlight the latest destinations 
for well-travelled foodies. These 
insightful articles are complemented 
with lush, captivating photos to 
stimulate the senses. 



Download a free OR 
Code Reader from 
your app store and 
scan the code on 
the left to save up to 
30% on your epicure 
subscription. 


NEW SUBSCRIPTION ( I RENEWAL 


SINGAPORE 

( ) I year (12 issues) — $82 SAVE 20% 

( ) 2 years (24 issues) — $143 SAVE 30% 

ASIAN COUNTRIES 
( ) I year (12 issues) - $230 SAVE 20% 

( ) 2 years (24 issues) — $442 SAVE 30% 

Dr/Mr/Mrs/Mdm/Miss 
NRIC No 
Occupation 
Address 


MALAYSIA 

( ) I year (12 issues) — $142 SAVE 20% 

( ) 2 years (24 issues) — $260 SAVE 30% 

OTHER COUNTRIES 
( ) I year (12 issues) - $290 SAVE 20% 

( ) 2 years (24 issues) — $574 SAVE 30% 

Date of Birth 


Postal Code 

Tel (Res) (Office) (Mobile) 

Email 

PAYMENT DETAILS 

Cheque payable to MAGAZINES INTEGRATED PTE LTD 

Signature Date 

Fax this form to +65 6748 3453. Please send your cheque to Magazines Integrated Pte Ltd, 85 
Playfair Road, #04-02 Tong Yuan Building, Singapore 368000. For enquiries and other overseas 
subscription rates, please call +65 6848 6884 or email subscription@magsint.com 

September 2015 
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EPICURE’S CHOICE 



The Modern lleeord (^oiisole by 

Symbol Audio pays homage to the all- 
in-one console Hi-Fis of the 1950s while 
adding its own luxurious, contemporary 
spin. The console combines wireless 
capabilities with old-school electronics; 
the latter is custom designed and built by 
experienced audio engineers and include 
a hand-wired tube amplifier that delivers 
a pure signal to the two 6.S” full range 
speakers. Each of the system s cabinets 
is made from American walnut and 
supported by a robust, patinated steel base 
to give it a utilitarian touch. The end result 
is a quality music device that doubles as 
a bespoke piece of fine furniture. $27,375. 
www.symbolaudio.com. Tel: +845 358 9430 


The deep Amazonian green of RIJMOWAk 
KoN^a ^o\ a collection gives off a 
masculine vibe. Inspired by celebrated 
botanical artist and environmentalist 
Margaret Mee, the brand's most lavish 
and luxurious line of luggage to date 
is designed to resemble the 
lush greenery found 
in Brazil. There 
are nifty touches 
like a padded 
handle made from 
leather and a 
patented wheeling 
system for added 
manoeuvrability. 

From $1,200. 

Available at all 
R I MOW A outlets. 






Thanks to Itri^W (the aptly named coffee set designed by British 
designer Tom Dixon), coffee-making looks more stylish than ever. The 
eight-piece collection — comprising a caddy, milk pan, French press, 
scoop, espresso cups, biscuit tin, serving tray, and stovetop espresso 
maker — is crafted from stainless steel and given a sleek, glossy finish 
wrought through a film of vapourised copper. It is part of Dixon s 
Accessories collection, whose design is inspired by his British heritage, 
and will be launched this month. Price unavailable at press time. 
www.tomdixon.net/uk 
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CAPE LLA 
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EMBARK ON AN UNFORGETTABLE TASTING JOURNEY AT THE CAPELLA 
INTERNATIONAL WINE FAIR, SAMPLING OVER40 EXCEPTIONAL WINES FROM 
WORLD-FAMOUS WINE PRODUCING REGIONS SET AMIDST A PICTURESQUE 
COLONIAL HOTEL LANDSCAPE AND SENSATIONAL VIEWS OF LUSH GREENERY, 


The wine fair will feature celebrated wineries including, M. Chapoutier. Chateau de Miraval. 
Chateau dc Ecaucastel, Paul Jaboulct, Franklin Tate Estates, Laurenz V, Huia and Torbrcck to name a few. 

Perfectly complimenting the evening i$ a selection of live cooking stations which wilt be serving up 
mouth-watering signatures from Capcilas award -winning dining establishments. 

Saturday. 5 September lots. S'OO pm to 9=00 pm 
Capella Front Lawn 

S$99+^ + per person, inclusive of all wine tasting and light bites 

For more information or to make your reservation, please contact Canny Pang at +65 6591 5089 or 

email canny, pang^capellaho tel sxom 


Capella Singapore i The Knolls Sentosa Island Singapore 098197 +65 6377 8888 www.capeUasingapore.com 







Where going home 
is a luxury 

Relax in the carefree respite of a sprawling resort perched 
on a hill just a few minutes stroll from Orchard Road. 
Rejuvenate in a 50m pool set in a verdant landscape 
of soothing waterways and lush greeneries. Entertain 
on expansive sky terraces with panoramic views of the 
cityscape. 

Just some of the luxuries of living at Hilltops. 

Immediate occupancy for sale or lease 
+65 6100 2323 
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www.hilltops.com.sg 



